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A RECIPE FOR A DAY 
Take a dash of cold water, 
A little leaven of prayer, 
A little bit of sunshine gold 
Dissolved in the morning airs 
Then add to your meal some merriment 
And a thought of kith and kin, 
And as a prime ingredient, 
A plenty of work thrown in; 
Then spice it all with the essence 
Of love, and a little whiff of play; 
Let the Good Old Book and a glance above 
Complete a well spent day. 


APPRECIATION 


We wish to express our appreciation to the 
Home Demonstration Club Members of Franklin County 
who so cooperatively contributed recipes for this 
cook book. | 
We are very grateful to the advertisers who, 
through their cooperation, made publication of 
this book possible. 


NOTE: 


FRANKLIN COUNTY HOME DEMONSTRATION CLUBS 


The recipes contained in this book, in many 


cases, are not original, but are favorite 
recipes of Franklin County Home Demonstration 


Club Women. 
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Oven Temperatures | 


Slow, UP 10 qnaea anne nen nnn 300° F, 

Moderately slow ----——-——---—-—---—=— wee 300° $6. 325° F. 
say = a a Sl Gn SUA 
(BOE te er ee a eral eect ——- 100° to 150° F. 


Very hot ---------------------------= 1,50° to 500° F. 


Table Of Measurements and Abbreviations 


be meee menne——= teaspoon 


‘Ive hngsrac~ Scammer ota 





Tablespoon 
pte —-—---------- Pint 
Qt. —nn-a == Quart 
LD, wena enn ——= Pound 
OZ semen mmame OUNCE 
Cy meen mee Cup 
"We may live without poetry, music and art, 


We may live without conscience and live without 


heart, 
We may live without friends, we may live without 


: books, - 
But civilized man cannot live without cooks," 


a elected 





Zé ALWAYS SIFT 
~ «“@ FLOUR ONCE 


BREADS 


One little simple song we sing 
To one who's newly wed, 

Just make the best of everything, 
Especially of Bread. 


Stolen (Swedish Coffee Cake ) 


1-1/2 C. scalded milk 1/2 C. sugar 

2 te salt 1 yeast oake (Dissolved 
1 ege in 1/2 C. warm water) 

6 T. melted shortening Flour to make dough 


Knead well. Set aside to rise. Work out air 
bubbles. Divide dough into two partse Roll as 
for pie dough to 1/2 inch thickness. Spread gens= 
rously with softened butter and brown sugar. Add 
Cinnamon and handful of raisins. Roll as for jelly 
rolle Pinch dough together and place in a pie or 
cake tin, pyrex is best, ina half circlee Cut with 
pastry shears, in inch slices. Arrange so as to make 
@® complete circle. Let rise and bake at 350 degrees 
Fe for 10 mimtes, thon reduce heat and finish bak= 
ing. Brush with a topping of confeotioner's sugar 
and water and 1/2 t. vanilla. 


Mrse Essa D. Shaw 
Home Demonstration Agent 
Franklin County 


Salt-Rising Bread 
32 lbs. Salt-Rising Bread 


Starter: 1C. Milk 7 T. Cornmeal 
1T. sugar 1 Us Saku 


Scald the milk. Stir in the sugar and salt. Put 
in a clean covered jar and place in a bath of water 
as hot as the hand can stand. Keep in warm place 
(115° F.) from 6 to 7 hours or until it shows fer- 
mentatione 

To this mixture add 2 C. all-purpose flour, 2 C. 
warm water, 2 T. sugar and 3 T. melted fat. Beat 
this sponge thoroughly; put the jar into the warm 
water bath 115° F, and let rise until the sponge is 
very light and full of bubbles, To this add about 
83 C. flour to make stiff dough. Knead 10 to 15 min. 
Mold into loaves, place in greased pans and allow to. 
rise until 25 times the original bulk. Bake about 
35 min. 3850° F,-for 10 min. and 350° to. finish. 


Us Se Ee Ae 


Light Bread and Rolls 


3 C. plain flour 1 cake yeast 
1 T. shortening 1 t. salt 
1T. sugar 7/8 C. warm milk 


Mix flour, salt, sugar and shortening together, 
Dissolve yeast in the lukewarm milk, Hilk must not 
be hot. Add milk and yeast to flour, kneading it 
into a smooth dough. Cover, put in a warm place and 
let it rise until double in size. Knead again, cut 
into rolls, or form into loaf and let it rise one 
hour. Bake in 50° F, oven. 


Mrse Linwood Gupton 
Wood Club 


Refrigerator Rolls 


1 yeast cake 1 C. mashed potatoes 


1/2 C. lukewarm water 1. scalded milk 
2/3 C. shortening 2 eggs, well beaten — 
1/2 C. sugar Flour to make stiff 
1t. salt dough. 


Dissolve yeast in lukewarm water. Add shortening, 
Sugar, salt and mashed potatoes to scalded milk, 
When cold, add yeast, mix thoroughly and add eggs. 
Stir in enough flour to make stiff dough. Tur out 
on slightly floured board and knead well. Put into 
bowl large enough to allow for slight rising. Rub 
over with melted butter, cover tightly and place in 
refrigerator. About an hour before baking time, 
pinch off dough, shape into rolls as desired, cover 
and let rise until light. 


Mrs. W. H. Hight 
Youngsville Club 
Buttermilk Rolls 


2s C. flour (plain) 


scant T. sugar 
t. baking powder 
t. salt 

t. soda 


yeast cake (Fleischmann's) crumbled in 
C. buttermilk 
aX e shortening 


WHE EHH 


Work until smooth. Make in pocketbook rolls. 
Let stand 1 hour. Bakee 


Pattie L. Justice 
Royal-Flat Rock Club 


Cinnamon Toast 


6 slices of bread Cinnamon (ground) 
6 t. sugar | Butter 


Butter each slice of bread as for toast, sprinkle — 
1 t. sugar to each buttered slice, then sprinkle | 
each slice freely with ground cinnamon. Bake at 
50° F. until brown. 


Mrs. Me A. Pegram 
Pilot Club 


Ice Box Rolls 


l yeast cake dissolved in 1 C,. cold water. Cream 
together 1/2 C. sugar, 3/l C. lard, 24 t. salt. 
Pour 1 C. hot water over this and let cool until 
lukewarm. Then add 6 C. unsifted flour, adding 2 C. 
at a time. Add 1 egg when all flour is mixed in, 
Mix well. Put in a greased bowl. Let rise. Then 
push dorm and put in refrigerator for 2) hrs. be- 
fore making out. Let stand 2 hrs. before baking 
after they are made out. 


lirs. F. E, Stallings 


PilotvcCiubas 
Rolls 
6c. flour 1/3 C. sugar 
1 C. milk (sweet) 1/3 %. salt 
1 C. water 2 eggs 
iC. lard 1 yeast cake 


Dissolve yeast cake in the cup of water, Sift 
flour and salt together. Beat the eggs lightly with 
the sugar. Add lard, Mix well. Mix with flour 
alternately with the milk and water, Bake in _ 
moderately hot oven for 15 min, ey 


Vrs. E. M. Carter 
Youngsville Club 


Buttermilk Rolls 


eC. buttermilk 
= C. lard 
2 t. sugar 
1 cake yeast or 1 package dried yeast 
8 C,. flour or enough to make soft as biscuit dough 
If plain flour is used add 2 t. baking powder 
1 t. soda 
2t. salt 
With self-rising flour use only yeast. 


Mix milk, yeast, and sugar together. Add shorten~ 
ing and blend thoroughly; to the blend add two 
cups of flour, beat as cake batter, then add remain- 
der of flour and work for five minutes. 

Place dough on board, roll to 1/) or 1/2 inch 
thick; cut and fold over for pocket book rolls or 
make with hands, whichever preferred. Place in 
baking pans, set to rise from 13 to 2 hours. Bake 
in medium oven. 

If dried yeast is used follow directions on pack= 
agee 


Margaret Alston 
Epsom Club 


Ice Box Rolls 


1 C. hot water 1 yeast cake 
3 T. sugar 1T. salt 
Be Lour 1 egg 


Lard = size of egg 


Cream lard and sugar. Add hot water and stir 
until lukewarm, Add yeast cake dissolved in warm 
water (+ cup) with salt. Add beaten egg and flour 
a little at a time. Put in refrigerator and use as 
needed. Let rolls rise to double their size be- 
fore baking. Takes about two hours for risinge 


Mrs. Robert Goswick 
Mitchiner Club 


Parker House Rolls 


LC. milk 1 Ce lukewarm water 

5 T. sugar 6 C. sifted flour 

UME CEW AA 6 T. melted shortening 
1 cake yeast 


Seald milk, add sugar and salt. Cool to lukewarm. 
Dissolve yeast in lukewarm water and add to milk. Add 
3 C. flour and beat until smooth. Add melted shorten- 
ing and remaining flour, or enough to make easily 
handled dough, Knead well. Place in greased bowl 
and set in warm place. Let rise until double in bulke 
Roll out 3/8 inch thick and cut with biscuit cutter. 
Grease lightly with melted butter. Fold over in 
pocket book shape. Place close together in well=- 
greased shallow pan. Cover and let rise until light. 
Bake in hot oven at 25° F. about 20 minutes. Makes 
), dozen rolls. 


Mrse Ue G. Woodlief 
Mitchiner Club 


Ever-—Lasting Ice Box Rolls 


1 qt. milk 
1/2 C. sugar 
1G. lard 


Let come to a boil. Cool. Then crumble in one 
cake yeast. Beat until yeast is dissolved. Add 
enough flour to make a batter about like cake batter. 
Let rise until double in bulk. Then beat into it 
the following: 1T. salt, 1 heaping t. baking powd— _ 
er, 1 rounding t. soda. Add enough flour to make 
dough about like biscuit dough. Keep in covered 
bowl in refrigeratore Make out into any desired 
shape. Let rise and bake in hot oven 25° F, 


Mrs. Je G Wiggs 
Bunn Club 
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Quick Rolls 


(Requires 1 hour & 20 mimtes to make, rise, & bake) 


3/4 C. milk 5 T. shortening 
1 T. sugar 1 cake fresh yeast 
1/2 t. salt 2 C. sifted All-Purpose flour 


Combine milk, sugar, salt, and Shortening. Beat 
until shortening melts. Cool to lukewarm. Add 
crumbled yeast and stir until dissolved, Ada LCs 
of the flour and beat until smooth. Add remaining 
1 C. flour or enough to make soft doughe Then beat 
smooth. Brush top of dough and sides of bowl with 
melted fat, cover and let rise in warm place for 
SO mimtes. Make out rolls and let rise 20 mimtes. 


Mrs. F, ive Baker 


Bunn Club 
Speedy Wheat Rolls 
2C. milk 1 cake yeast 
217. molasses or brow sugar 1 C. white flour 
1-1/2 t. salt 4 T, melted shortening 


5 C. whole wheat flour (Graham) 


Scald milk. Add molasses or sugar and salt. Cool 
until lukewarm. Crumble in yeast and stir until 
dissolved. Add half the flour and beat until smooth. 
Add melted shortening and remaining flour or enough 
to make an easily handled doughe Knead thoroughlye 
Place dough in greased bowl and set in warm place. 
Let rise until double in bulk. When light, shape 
into rolls and place in well greased pans. Cover and 
let rise again until light. Bake in hot oven at 425 
degrees for about 20 mimtes. Makes 2=1/2 dozen. 


Mrse Ue. G. Woodlief 
Mitchiners Club 
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Refrigerator Rolls 


1 cake yeast = C. lard 
1 t. salt 3 T. sugar 
4 C. cold water 2 C. lukewarm water 
1 egg OtGemt tour 


Mix salt, yeast, sugar, and the 1/2 C. cold water. 
Add egg, lard, warm water and mix with flour. Put 
in greased bowl or pan and cover. Put in refrigera- 
tor. After it doubles in bulk, make out rolls, put 
in greased pan, let rise, and bake in hot oven. 


Mrs. George Flow 
Justice Club 


Potato Rolls 


3 medium potatoes 3 T. sugar 
23 C. water 1 cake yeast 
Hebe Salt 6)to 8 C. flour 


Cook potatoes in the 23 C. water. Put through 
sieve... To thistaddil/l Cyefatyelet.vsalt,eSebs suc 
yeast mixed in 1/2 C. lukewarm water. Add enough 
flour to make a dough about like cake batter. Beat 
thoroughly. Add enough flour to make a firm dough. 
Knead until smooth and elastic to the touch. Place 
in bowl and let rise until double in bulk. Shape in- 
to rolls and let rise until double in size. Bake in 
hot oven (50° F.) 12 to 15 minutes. 


Mrs. Le Le Wilder 
Mitchiner Club 


Spoonbread 
4 C. sweet milk 2 +t. baking powder 
1 C, corn meal lh, eggs 
Lt. salt Sel. aoutcer 


Make a mush of milk and meal. Add butter. Add the 
eggs, beaten separately, whites last. The baking 
powder goes in last of all. Cook 350° to 375° F. for 
40 minutes or until firm. 

12 Bunn Club 


Dinner Rolls 


l cake yeast lL pt. milk 

1 ege 1 qt. flour (or more if 
lL te salt desired) 
4 T. shortening 2 IT. sugar 


Scald the milk. Then let it get lukewarm. Dis- 
solve the yeast oake in milk. Add sugar, salt and 
shortening, the beaten egg, and flour. Knead well 
until the dough blisters, then set aside to rise, 
about 2 hours or about twice the size of bulk. Then 
knead again. Make in rolls, set to rise again and 
bake in a moderately hot oven. 

Mrs. By F,. Pearce 


Pilot Club 
Ice Box Rolls 
72 GC. sugar 2 cakes yeast 
1 Cc. lard 2 eggs 
aC. water 6 Ce. flour 
l te salt 


Cream sugar and lard. Add to this 1 C. boiling 
water. Let cool. Add 2 cakes yeast dissolved in 
1 C. cold water, 2 eggs, 6 C. flour sifted with 
1 te salt. let rise in refrigerator. Then make 
out in rolls and let rise again and cook. 


Mrse Me Ge Baker 
Mapleville Club 


Waffles 


1-1/2 C. plain flour 16 Ce midi 
1/2 t. salt | 2 eggs 
3 t+. baking powder LT. fat 


Mix flour, salt, and baking powder. Add the milk 
gradually. Add the eggs that have been beaten very 
light. Then add the fat. Mixture is then ready for 


hot waffle irone eee is CBee 


Mapleville Club 
15 


JIEEESSSASSSHS SHES SSHSHEHSESSH SHES SHAS RIE 

TALLEY'S HARDWARE 
PAINTS BUILDING MATERIAL 

WE WOULD APPRECIATE YOUR BUSINESS 

PHONE 12-7 YOUNGSVILLE, N. C. 
JHBSERSHSEHERSSESSS HHH SERBS SSH BSE 

HART DRUG COMPANY 

DRUGS AND DRUG SUNDRIES 
IN BUSINESS FOR "YOUR" HEALTH 
Dial 31-0 YOUNGSVILLE, N. C. 
SESH SSS ESHER SSS ESSERE SESSA 
COMPLIMENTS 
DURHAM BANK & TRUST COMPANY 
"YOUR BANK FOR TODAY AND TOMORROW" 
MEMBER F.D.I.C. | 
YOUNGSVILLE, Ne C. 
JERR RHIR ERASER SHEESH BSB BE 
CITY SERVICE STATION 
ACCESSORIES AND SPARE PARTS 
TIRES AND TUBES * WASHING AND GREASING 

STOP BY AND SEE US YOUNGSVILLE, N. C. 
FERRARA HSS EES HRB BH HHH ESHSESEHHBHBESHHRBEBHE 


14 


Corn Meal Mioffins 


2 Ce corn mal 1-3/4 C. sweet milk 
2 C. sour milk 5 te baking powder 
Lt. soda or lt. salt 2 eggs 

2 T. butter 


Mix together meal, soda or baking powder and salt. 
Add milk and eggs beaten. Stir mixture until tho= 
coughly mixed. Place mixture in hot greased mffin 
pans and bake about 20 mimtes, in fairly hot ovene 


Dou ts 
2-1/2 T. shortening 5 C. flour 
1-1/4 C. sugar lt. salt 
@ Te baking powder 1/2 t. cinnamon 
1C. milk 1/2 t. mtmeg 
3 eggs 1/2 C. flour for rolling 


Deep frying fat 


Cream shortening with one half of sugare Blend 
the eggs and add the remaining sugar. Then add milk 
and sifted dry ingredients alternately. Put mixture 
in a bowl. Chill for one hour before rolling. Dust 
board and rolling pin with flour and press the dough 
to a quarter of an inch thicknesse Cut out doughmts 
with cutter and cook them in deep fat very hot for 
3 mimtese Cook a few at a time. After cooking then, 
drain on paper towels and sprinkle with powdered su~ 
gar or granulated sugare Makes a nice batch of dough= 


mts. 
Mrs. Louis Debnam 


Bunn Club 
Plain Flour Biscuits 
L qt. plain flour 1/3 te. baking powder 
lt. salt 2T. lard 
lL te soda 2 Ce mttermilk 


E ed as for making other biscuit. 
ayes i Mrs. He Ke Privette 


Pearce Club 
15 


Easy Rolls 


1 yeast cake Lt. salt 

2 C. boiling water 1 egg 

= C. cold water 3 °C. flour (unsifted) 
3 7T. lard 


Dissolve yeast in cold water. Pour boiling water 
over lard and add salt. When cooled to lukewarm, 
add dissolved yeast and beaten egg. Stir in flour, 
(Dough is spongy). Let stand about 2 hours, make 
out in any desired manner and let rise until double 
in bulk. Bake in hot oven. 


Mrs. George Fuller 
Gold Sand Club 


Cheese Biscuit 


1 lb. cheese Tats flour 
3/4 1b. butter 2 t. salt (level) 
1 package nut meat halves (.25) 


Grate cheese. Cream butter and blend in cheese. 
Add gradually the flour and salt. Work until smooth, 
and roll to 1/, inch in thickness or thicker. Cut 
with small cutter, Place 1/2 nut kernel on each. 
Bake at 350° F. until crisp and a light brown. When 
browned sift confectioner!'s sugar lightly over bis-~ 
cuits. (This mixture may be pressed through a 
cookie press if fancy shape is desired.) 


Mrs. Essa D. Shaw 
Home Demonstration Agent 


Wine Balls 
3 C. vanilla wafers (crushed) 
3 T. corn syrup 1/4 C. wine (or more) 
3 T. cocoa 1 C. nut meats (cut up) 


Make into balls, roll in powdered sugar and serve 
on party plate. It may require a bit more wine for 
these are a little hard to get together, 

Mrse Je IT. Inscoe 
16 Cedar Rock Club 


Waffles 


1/2 C. wesson oil 2 C. flour 
1-1/3 C. milk 4 t. baking powder 
5 eggs lL te. salt | 


Sift flour, baking powder and salt. Sift three 
times. Beat eggs separately. To yolks add milk 
and wesson oil. Pour this into dry ingredients and 
mix well. Fold in egg whites. 


Mrse Walter Fuller 
Gold Sand Club 


Pan Cakes 
2 eges (yolks) 1 C. flour 
1 Ce. buttermilk 2 C. meal 
1/2 t. soda 5 te baking powder 


Beat egg yolks. To this add the buttermilk mixed 
with soda. Sift together flour, meal, and baking 
powder. Add to mixture. Thin with water to mks 
@& very thin batter. Cook on a hot griddle with very 
Little grease. If you like add 1 te. molasses to 
batter before cooking. 


"Mix Your Own Hot Cakes" 


1 C. self-rising flour 1/2 t. salt 

1/2 Ce cornmeal 2T. melted butter 
1 te double acting baking powder 1 egg 

l te sugar 1 Ce milk 


Sift dry ingredients into bowl. Beat egg and add 
milk and shortening. Add to dry ingredients and 
cook vn hot griddlee 


Mrse Sam Nash 
Bunn Club 
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Hon Twist 


1 C. milk, scalded 2 cakes yeast 

1/4 C. shortening 1/4 C. lukewarm water 
1/2 C. sugar 2 eggs, beaten 

lt. salt 5 to 6C. sifted flour 


Pour milk over shortening, sugar and salt. Crumble 
yeast into lukewarm water to soften. Cool milk to 
lukewarm, add yeast and eggs. Beat in flour to make 
a soft dough, turn out on a floured board and knead 
until smooth, Place in a greased bowl, cover and let 
rise until doubled in bulk. When light, shape into 
a long roll about 1 inch in diameter. Coil the roll 
into a greased cake pan beginning at the outside edge 
and covering the bottom. Brush with Honey Topping. 
Let rise until doubled in bulk. Bake in moderately 
hot oven (375° F.) 25 to 30 minutes. Makes 1 large 
twist. 


Honey T 


1/ C. butter 1 egg white 
2/3 GC. confectioners sugar 2T. honey, warmed 


Cream all ingredients together and brush over twist 
before baking. 


Mrs. Essa D. Shaw 
Home Demonstration Agent 


Econ Muffins 


1 CG. bread crumbs 1 t. baking powder 
(biscuit or loaf bread) t. salt 

13 C. skimmed milk T. melted lard 

1 C. corn meal lL egg 


Soak bread crumbs in milk mtil soft. Add beaten 
egge Add sifted dry ingredients and shortening. 
Pour in greased pan and bake at 50°. Serves six. 


Mrs. Sam Nash 
Bunn Club 
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Applesauce Muffins 


2 C. sifted enriched flour L egg 


4 t. baking powier 1C. milk 
1%. salt 4 T. shortening 
1 T. Sugar Applesauce 


Sift dry ingredients. Beat eggs with milk. Com 
bine with dry ingredients. Mix thoroughly. Add 
melted cooled shortening. Blend thoroughly. Drop 
fT. of batter in well-oiled mffin tins. Add 1 to 
2 te. applesauce to each mffin. Cover with another 
Te batter. Bake in hot oven (425 F) for 25 to 30 
mimtes, or until done. 


Bunn Club 
Moffins 
2C. flor ole suger 
oS te baking powder 2 eggs 
1/2 te. salt 1C, milk 


4 T. shortening 
Sift dry ingredients together. Add eggs and milk, 
end shoPtening melted and coolede Bake in hot oven 
at 400 degrees F. for 30 to 35 mimitese 


Mrse Co C. Holmes 
Popes Club 


Ashen te 


1 C,. All-Bran 1 egg 

1 C. flour 2 T. shortening 
2/3 Ce sweet milk 2 te baking powder 
1/4 C. sugar (scant) 1t. salt 


let allebran soak in milk while creaming sugar 
and shortenings Beat in egge Add allebran and milic. 
Then flour sifted with salt and baking powder. Pour 
in greased mffin rings and bake in moderate oven un 
til done. Do not have batter too thick 


Mrse Nolia Sykes 
Burm Club 19 


Breakfast Muffins 


3 C. flour 1 I/l) Csemiikc 

3 t. baking powder 2 eggs, beaten light 
1/2-te- salt 27T, melted butter 
1 T. sugar 


Sift well together flour, baking powder, salt, 
and sugar. Add beaten eggs to cup of milk and mix 
with dry ingredients, adding enough more milk to 
make a good stiff batter. Then beat in melted butter, 
half fill greased muffin tins and bake in hot oven 
20 to 25 minutes. An additional t. baking powder may 
be substituted for one of the eggs if necessary, but 
above is best, or using three eggs and two teaspoons 
baking powder is better still. Another T. of melted 
butter is a further improvement. 


Mrs. Haywood B. Conyers 
Popes Club 


All-Bran Muffins 


2 T. shortening il Geksitteduriour 

1/4 C. sugar or molasses 23 t. baking powder 

1 ege 1 t. salt 

3/4 C. milk 1 C. Kellogg's All-=Bran 


Blend sugar or molasses until creamy, Add egg. 
Beat well. Stir in All-Bran and milk. Let stand 
until most of the milk is taken up. 5ift flour, 
baking powder, and salt. Add to All-Bran mixture 
and stir oniy until mixed. Fill greased muffin pans 
about two-thirds full. Bake in hot oven (00°) 25 
to 30 minutes. Yields 9 muffins about 2} inches in 
diameter, 


Mrs. Mack Mullen 
Youngsville Club 
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Drop Muffins 


2 eggs 1 cake yeast 
1/2 glass sugac S/MaCh era 
lL pint flour 


Put sugar ina glass. Then crumble 1 (or you 
may use 1/2 cake) yeast on top of sugare Fill glass 
with lukewarm water and stir until suger and yeast 
are dissolved. Pour this into the well beaten eggs. 
Add other ingredients and beat well. Add flour until 
the spoon will stand alone in mixture. Set in warm 
place to rise. When about double in bulk drop by 
spoonfuls in a well-greased pan. let rise again. 
Then cook as you would rolls. 


Mrs e Je Ge Wiggs 
Bunn Club 
Sour Milk Pancakes 


1 C. flour 2 Ce. sour milk 

1 ©. corn meal 2T. mtter, melted 
2T. sugar 2 eges beaten 

1 t. soda 1/2 te salt 


Sift dry ingredients together. Add milk and 
stir lightly. Add tutter and fold in eggs. Bake 
on hot ungreased griddle. 


Mrs. Henry Edwards 
Gold Sand Club 


Bread Crumb Pancakes 


1-1/2 C. bread crumbs 1 Ce. flour 
2 Ce sweet milk 2+. baking powder 
1 T. butter or shortening 2 eggs 

3/4 t. salt 


Soak crumbs in milk until soft. Add eggs and : 
beat smoothe Then add flour, which has been sifte 
with baking powder and salt. Add shortening. Bake 


as ordinary pancakese 


Mrse Nolia We Sykes 
Bumn Club 21 


Corn Bread 


1 C. cornmeal (white ory.) 1+. salt 


1C. sifted flour | 13 C. milk 
l, t. baking powder 2 to 3 eggs 
1 to 3 T. sugar 2 T. melted shortening 


Beat eggs and add dry ingredients. Mix and sift 
together alternately with milk. Add melted shorten- 
ing, beat well and pour into shallow greased pan. 
Bake in a hot oven about 15° to 30 min. May also be 
baked in hot greased muffin or cornstick pan for 
about 10 to 20 minutes, 


Mrs. W. Ve Perry 


Pilot Club 
Corn Muffins 
1/3 C. shortening 106 ettoun 
1/3 C. sugar 1/ 2a bee setlt 
1 beaten egg  t. baking powder 
14 C. milk 1 C. cornmeal 


Cream shortening and sugar, Add egg and milk, Add 
flour sifted with salt and baking powder. Add corn= 
meal, stirring only enough to mix, Fill greased 
muffin pans 2/3 full. Bake at 25° for 25 minutes, 
Makes 12 large muffins. 

Mrs. George Fuller 
Gold Sand Club 





mca Puppies 
(Based on . art dry ingredients) 
2/3 qt. meal 2 eggs 
1/3 qte flour Apprx, 2 C. milk 
Lt. salt 1 medium onion 


Mix dry ingredients. Add beaten eggs and milk. 
Add chopped onion. Make batter of such consistency 
as to drop by spoonfuls into hot fat, 


Mrs. Charlie Stallings 
90 Cedar Rock Club 





We'll mix and bake the dainty cake 
And beat the frosting light; 
The sweetest plan to please a man 

Is through his appetite. 


Standard 2-6 ge Cake 


2-1/4 Ce sifted cake flour 1 C. sugar 
2=1/4 te baking powder 2 eggs, beaten 
1/4 t. salt 3/4 C. milk 


1/2 Ce. butter or other shortening 1 +. vanilla 


Sift flour, measure and add baking powder and salt. 
Cream butter, add sugar and eggs. Beat well. Add 
milk and flour alternately and blend well. Jake in 


two greased 9=inch layer pans in moderately hot 
oven (375 degrees F.) 


lrs. We J. Cooke 
Mitehiners Club 
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JOHN DEERE TRACTORS 
AND 
FARM EQUIPMEN 
CAN"? BE BEAT FOR ECONOMY, SIMPLICITY 
AND EASE OF OPERATION 
THEY ARE REASONABLY PRICED TOO 
eo A a 

We ARE HEADQUARTERS TOO 

FOR 


FARM SUPPLIES OF EVERY KIND 


LEGG=PARHAM COMPANY 


HENDERSON, N.C. 
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$100.00 Waldorf Astoria 
ocolate Cake 


1/2 C. batter 1-1/2 C. milk 
@ te baking powder 2 C. sugar 
2T. vanilla 2 Ce flour 

4 squares chocolate 2 eggs 


lL cup mts 


Cream butter and sugar. Add melted chocolate and 
eges, well beaten. Sift dry ingredients together 
and add alternately with milk. Add vanilla dnd mts. 
Bake in loaf pan at 350 degrees F. for about 45 
Mimtes « 


Mrs. Essa D. Shaw 
Home Demonstration Agte 


Kentuoky Devil's Food Cake 


1/2 C. cocoa 1/2 C. hot water 

2 te. soda 1-3/4 C. sugar 

3/4 Ce. sour milk 3/4 C. butter 

2-1/2 C. flour 2 eges (beaten) 
Ponte seit 


Add soda to cocoa and dissolve in the hot water. 
Set aside until cool. Cream sugar and butter. Add 
beaten eggs. Next add sour milk and dissolve cocoa; 
then fold in flour sifted with salt. Mix well and 
pour in 3 layer pans or loaf pan and bake in moderate 


Ovene 

Pidling: 
5 egg whites 2C. white sugar 
1 C. brown sugar 1/2 C. water 


Boil until it forms a soft ball in water. Beat 
egg whites and add 2 T. sugare Then beat sugar in 


egg whites. 


Mrse Pattie L. Justice 
Royal=Flat Rock Club 
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Angel Food Cake 


1 Ce. cake flow 1S Ce granulated sugar 
(Swans Down) $= te. salt 

lz Ce egg whites lt. vanilla 

l# te cream of tartar * t. almond extract 


Sift flour once, measure, and add 1/2 C. of sugar; 
sift four times. Beat egg whites and salt with a 
rotary egg beater or flat wire egg whiske When foamy, 
add cream of tartar; continue beating until eggs are 
stiff enough to hold in peaks, but not drye Add re= 
mining 1 Ce of sugar, 2 Te at a tim, beating with 
beater after each addition until sugar is just blend= 
ede Fold in flavoring. Sift about 1/4 coup flow 
over mixture and fold in lightly. Repeat until all 
is used. Turn into an ungreased 10-inch tube pane 
Cut gently with imife blade to remove bubblese Bake 
in a moderate oven (350° Fe) for 30 to 35 minutese 
Remove from oven and invert pan 1 hour or until cake 
is colde 


Mrse Ennis Ge Murphy 


Bunn Club 
Apple Sauce Fruit Cake 
35/4 Ce shortening 15 te cocoa 
ls Ce sugar ls te cinnamon 
2 @gfgs lL te cloves 
Sz Ce flow Li Ge nutmeg 
L te salt LT. wine 
Ll te. soda 2 Ce raisins 
2 te baking powder 1 Ce coconut 
& Ce @pple sauce % Ce walnuts (black) 
1/4 lbe cherries 1 Ce pecans 


+ lb. pineapple 


Cream shortening. Add eggs and beat well. Sift 
flow with baking powder, salt, cocoa, soda and 
Sspicese Add flour and apple sauce alternately mix= 
ing welle Then add nuts and fruite Bake ina 
moderate oven 350° for 2 or 2% hourse 


Mrse Eloise Pippin 
26 Bunn Club 


Soft Gingerbread 


1 C. molasses iT. ginger 
2 Te sugar 5 C. flour 
2 Te butter (Melted) 1 te. soda 


1 C. boiling water 


Mix molasses, sugar, melted butter, ginger and 
flour. Then pour boiling water over soda and add 
to flour mixture. Bake in a slow oven until done. 
Serve warme 


Mrs. Eloise Pippin 
Bunn Club 


Prince of Wales Cake 
(Dark Part) 


1 C. brown sugar 1 te. molasses 
1/2 C. each butter,sour milk 1 +. soda(Dissolve in 
2 C. flour hot water ) 
1 C. chopped raisins Yolks of 3 eggs 

lt. each of cloves and nutmeg 


(Light Part ) 


1 C. flour 2 te. baking powder 
1/2 C. each of cornstarch, Whites of 3 eggs 
sweet milk and butter 

1 Ce. gramilated sugar 


Put together with icing, alternating the dark 


and light layers. 
gh vs Cora Garner 


Popes Club 
Hot Milk Cake 
1/2 C. mtter 4 eges, well beaten 
1C. sweet milk 2C. suger (scant) 
1/2 t. salt | 2C. flour 


2%. baking powder 
Sift flour 3 times. Add sugar and flour to egg 
mixture. Gradually add hot milk and butter mixture 


vanilla 
“hee od ; Mrs. Me Ge Baker 
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Blackberry Cake 


3 eggs lL Ce blackberry preserves 

1 Ce sugar 2 Ce flow (or more if need= 
1 Ce. buttermilk ed to make batter stiff) 

1 Ce walnuts 1 te soda 


4 Ce butter (or other short.) 


Beat eggs, add sugar and beat againe Then add pre= 
serves and milk. Stir in flour, soda, and spicese 
Roll walnuts in a little flour and then add theme 
Cream butter and then add it to the batter. Beat 
lightly and cook in moderate ovene 

Fillings 1 Ce milk 

1S Ce suger 
1T. butter 


Place milk and sugar in pan and cook until it 
thickense Then remove from stove and add 1Te butter. 
Beat well and put on cake. 


Mrse Be Be Burnette 


Wood Club 
(OB Boks 
1 Ce milk 35 T. baking powder 
3 Ce flour 1S C. sugar 
1 an : 
es Ce fat e Te vanilla 
2 eggs 


Cream butter, cream in sugar, add egg yolks, add 
flour and milk alternately. Mix baking powder in 
flour, add white of eggs, well beaten, and vanilla. 

Fillings @ Ce sugar 

2/3 Co water 
+t. baking powder 
2 egg whites beaten stiffly 


Cook until it spins a thread. Beat in egg whites 
and spread on cakee 


Mrse Joe Denton 
Wood Club 
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Angel Ginger Bread 


1/2 C. sugar Ll egg 

Wee shortening park ginger 
1 Ce flour 1 te vanilla 
1 te soda Pinch of salt 


1/2 C. boiling water 


Mix sugar, shortening and molasses. Add egg 
slightly beaten. Then flour mixed with soda and 
salt. Add vanilla and ginger. Add boiling water 
last. Bake 30 to 40 mimtes in moderate oven at 
350 degrees F,. This may be served with whipped 
cream or jelly. 


Centerville Club 


Bonny Brown Sugar Cake 


Sift together: 2-1/4 C. cake flour 
3-1/2 te powder (baking) 
1 te salt 
1/2 C. gramlated sugar 


Sift 3/4 C. firmly packed light brown sugar through 
@ coarse sieve and combine with sifted dry ingredients. 
Add 1/2 C. shortening and 3/4 C. milk. Beat for 2 
mimes until well blended and glossy. (Low speed 
on mixer). Add 1/4 C. milk, 2 eggs (unbeaten) and 
1 te vanilla. Beat two mimtes.e Pour into lightly 
greased pans and bake at 350 degrees for 30 to 59 
mimitese Cool and top with Sea Foam Frostinge 


Mrse Essa D. Shaw 
Home Demonstration Agte 
Feather Cake 


1/2 C. butter 1/2 £. vanilla 
1 C. sugar 2T. baking powder 
1/2 C. milk 1/8 to. salt 

1-3/4 C. flour 3 eggs separated 


Use cake method for mixing. Bake in moderate oven 


in 2 layer pans. Also makes very nice cup cakeSe 
Mrse George Fuller 


Gold Sand Club 


Devilts Food Cake 


% Ce butter lL te baking powder 

2 Ce sugar 2/3 Ce cocoa dissolved 
3 eggs in = Ce boiling water 
L Ce sour milk +t. salt 

1 te soda 1 te vanilla 


24 C. sifted flour 
(If self-rising flour is used omit salt and baking 
powder ) 


Sift flour, soda, baking powder, and salt. Cream 
shortening slowlye Beat in sugar. Add eggs and 
beat well. Add vanillae Add cocoa and water and 
mix well. Add flour mixture, alternately with milk. 
Pour in well greased layer cake tins and cook about 
15 minutes in a 350° oven. Put together and frost 
with seven-minute frostinge 


Mrse Te Fe Fuller 
Mapleville Club 


Caremel Cake 


2/3 Ce butter 5 eggs 
2 Ce self=rising flow 3/4 Ce milk 
13 Ce sugar 


Mix butter and sugar welle Add eggs one at a time 
Pour in milk and add flour =~ smll amount at the 
time 

Fillings 3 Ce white sugar, 1 Ce. milk, 5 To butter, 

1 te vanilla. Mix 2 Ce sugar with milk, cooking 

slowlye Then melt one Ce sugar in sauce pan and 

add both together. Cook until it forms a soft ball. 

Take it off to cool about 7 min, with the butter 

addede Beat until the right consistency to put on 

cakes e 


Mrse Martin Gupton 
Wood Club 
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Easy Fruit Cake 


Grind or roll finely 3-1/2 dozen or 2/3 lb. graham 
crackers. Add 1/4 teaspoon baking soda, 2 teaspoons 
baking powder, 1/2 teaspoon cinnamon, 1/4 teaspoon 
cloves and 1/4 teaspoon mtmege (1 teaspoon allspice 
can be used in place of mixed spices.) 

Mix all well and let stand. Pare and core 3 smll 
apples. Wash, dry and remove pits from 1 cup dried 
prunes. Any preserves such as blackberry, pear or 
watermelon rind can be used in place of prunes. 
Grind apples, prunes (or preserves), 1 cup seedless 
raisins and 1/2 cup shelled mts. Add to fruit mix 
ture 1/2 cup evaporated milk, 1 well beaten egg and 
1/4 oup sugar, 1/2 cup dark cooking molasses, 1 
teaspoon grated orange rinde 

Add crumb mixture, 1/3 at a time, mixing qickly 
but thoroughly. Put into a well-greased waxed paper 
lined pan. Bake until firm - about 1-1/4 hours in 
a slow oven at 325 degrees F. Remove and let stand 
in pan 5 mimtes before turning out. Garnish as de~ 
sirede 


Mrse Te. Fe Fuller 
Mapleville Club 


Chocolate Fudge Frost ing 


1/4 Ce cocoa 1/8 t. cream of tartar 
1 C. milk 2 T. corn syrup 

5 C. sugar 1T. mtter 

1/8 t. salt 1/2 t. vanilla 


Mix cocoa and sugare Add salt, corn syrup and 
cream of tartare Add milk and stir over low heat 
until mixture boils. Cook until a soft ball forms 
when tested in cold water or 232 degrees F. using 
candy thermometer. Remove from stove, add butter 
and vanillae Cool to lukewarm and beat until mix- 


ture thickense 


Mrse Te Re ries 
Mapleville Club 
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Birthday Cake 


Cream 3/4 Ce shortening well with 15 C. sugar, 
blending thoroughly into the shortening. Then beat 
in &@ te of vanilla. Add one at a tim, 3s eggs, 
whole, and beat each well into the mixture as you 
drop it ine Sift together 3 cups cake flour, 35 te 
baking powder, and = te salte Add to the shortening 
mxture with a cup of milke Grease well a two and 
one=half quart heateresistant glass bowl, and pour 
in the batter. Bake for about one hour in a moderate 
oven until cake is donee Turn out, flat side down, 
let cool and ice to suit your fancye This makes a 
pretty birthday cake, with its round top covered with 
candlese 

Mrse We Se Gupton 
Sandy Creek Club 


Ice Box Fruit Cake 


L lbe box graham crackers 1 Small can milk dilut= 
1 lbe box seedless raisins ed with an equal amount 
lL ibe marshmellows of water. 

25 Ce chopped pecans 

4 lbe crystalized Cherries 


Place milk, water and marshmellows in double boil= 
er, stir until all marshmellows are melted. Pour 
this over finely crushed graham crackerse Add nuts, 
cherries, and raisins and mix thoroughly. 

Line 5 x 10 loaf pan with wax papere Put cake 
mixture in pan; then place in refrigerator for two 
or three days before usinge When served turn out 
and slice, topping with whipped creams 


Mrse Mary Timberlake 
Youngsville Club 


oe 


Easy 1,2,5,4 Cake 
Choise Toing) 


1/2 C. tutter 3 C. flour (self~ 
1 Ce milk rising preferred) 
2 Ce sugar 4 eges 

1 te vanilla 


Cream butter and sugar. Add eggs, and vanilla 
and beat well. Add flour, alternately with milk. 
Bake in layer cake tins at 300 degrees F. for 
about. 15 mimtes, cool, put together and frost 
with chocolate fudge frosting. (See page 31) 


Mrs e Te F. Faller 
Vapleville Club 


Ups ide-Dowm Pineapple Cake 


Melt 4 T. butter in 9" square cake pan. Add 2/5 
cup brown sugare Arrange over this 9 slices of 
pineapple with red cherry in center of slices. Cover 
with following batter: 


4 egg yolks 1-1/2 C. cake flour 
1-1/2 C. sugar 1/4 t. salt 
1/2 C. pineapple juice 1 t. baking powder 


4 stiffly beaten egg whites 


Beat egg yolks until very thiok, add sugar, 
gradually, and comtime beating. Add juice, mix 
well and add flour sifted with salt and baking pow 
dere Mix until smooth. Fold in egg whites. 

Bake in slow oven (325 degrees F.) for about 1 hour. 


Mrs. George Fuller 
Gold Sand Club 


Hat Water Sponge Cake 


Same batter as for Upside-Down Pineapple Cake 
except use 1/2 oup boiling water instead of juice 
and add 1 teaspoon lemon or vanilla extract. Bake 
in ungreased tube pan in slow oven ($25 degrees F.) 
for 1 houre Invert pan to coole 


Mrs. George Fuller 
Gold Sand Club 35 
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DIXIE GROCERY 
FRESH MBATS AND GROCERIES 
FRESH FRUITS AND VEGETABLES 
YOUR PATRONAGE IS APPRECIATED 
Ge Ee Pearce, Proprietor - Youngsville, Ne Ce 
22000 hc ge edie ine ah ea ie ao ito Ooi telogea te to a Se to Ae te 
FOR YOUR PROMPT BEAUTITION 
Call 314=5 “s Lucillets Beauty Shop 
mR 
FOR ELECTRICAL CONTRACTING, APPLIANCES AND 
RADIO REPAIR 
Call 3188 Privette Radio & Blece Coe 
Youngsville, Ne Ce 
PHS RY HHS REKLEEEELLERLARKLAASHHLHSHSEERABAAARERAS 
CALL 
THE BROWN FURNITURE HOUSE 
Telephone 31485 
FOR © FURNITURE, RUGS, LINOLBUM, RADIOS, DUO=THERM 
HEATERS, STOVES, RANGES, PAINT, HARDWARE & 
VENETIAN BLINDS. 
FOR THIRTY=“[WO YEARS 
THE HOUSE THAT HAS ENDZAVORED TO SERVE YOU AND AT 


MONEY SAVING PRICES 
aeeeeesesesegeoe Youngsville, Ne Co esanetacaneenedan 


Cream Cake Recipe 


Beat 3 eggs very lightly. Add ve dually l= 
Ce SUgAare Contime beating until ere wait epee 
ed with egg. Whip l-1/2 C. heavy cream. Fold in 
egg and sugar mixture and l-1/2 t. vanilla. Sift 
together 3 times 2-1/2 C. flour, 3 t. baking powder 
and 1/2 t. salt. Sift smll amount of flour over 
cream mixture and fold in until all of flour has been 
usede Pour in 9=inch layer cake pans, lined with wax 
paper and greased. Bake 20 to 25 mimtes in oven 
(375 degrees F.) 


Mrs e Je Se Dark 
Gold Sand Club 


Pound Cake 
1 lb. butter 1/4 t. lemon flavor 
1 lb. sugar 1/4 t. vanilla 
L doze eggs 4 or 5 drops almond 
lL lbe cake flour flavoring 


Few Grains Salt 


Before mixing cake, prepare large tube cake pane 
Cut brown paper to fit bottom and sides of pan, 
grease pan and paper well and press paper into pane 

Cream butter and sugar together thoroughly by 
hand and add flavorings and salt. Add well beaten 
egg yolks. Fold in flour without beating batter 
and then fold in stiffly beaten egg whites. Bake 
1-1/2 hours at 300 degrees F. Allow to cool in pane 
Keep in air-tight cake box to mellow two or three 
days before servinge : 


Mrs. Horace Pippin 


Bunn Club 
Devil's Food Cake 
1/4 C. shortening 1t. vanilla 
ws » sugar 1-1/2 Ce flour 
1/4 te salt 


l egg 
2 squares chocolate melted 1 te. soda 


1 Ce. buttermilk 
Cream shortening and sugar thoroughly. Add egg, 
chocolate, vanilla and bdat until fluffy. Add flour 


sifted with salt and soda, a Ltorune ae milke 
i cholson 
Beat until smooth. ee ATG 


Qne-f woul hreeeFour Cake 


LC. bubber® 8 os Be BC, Bugarn’. 

1 Co milk fo yvaed «J S\Cs/ flour . 
L te flavoring rs 3 te baking powder 
Ht. salt | 4 eggs | 


“Gream butter and sugar together. Then ‘add eggs 
‘peaten well. To this add the flour sifted with 
baking powder, alternately with the milk. Bake in” 
moderate oven in layers or in a loaf at 350° F. 


Mrse Be Fe Pierce 
Pilot Club 


Prune and Apricot Upside-Down Cake 


Ce butter 2/3 Ce sugar 

Ce brown sugar 1 egg beaten 

Ce lemon rind | 1Ce milk =. 
Stewed apricots (halves) | 2¢ Ce flour 
Stewed prune halves o§422°-*—«C*‘:«te:«=baking powder 
5. shortening jg. ij te salt 


Blend the butter and brown sugare Add lemon rind. 
Spread in bottom of cake pan, 8 inches square and 2 
inches deepe Alternate apricots and prunes to cover 
sugar mixtures Cream shortening, add sugar, then 
egge Beat welle Pour batter over the fruit. Bake 
in modenetA OW errs; moo weak AAD 4c. Phe aie 

Mrse B. A. Komp 
- Mitohiner Club 


Sponge Cake = Jelly Roll 


& eggs fac) hood vb 1Ce£0ur 
lL Ce suger spore ns Tie. 


Beat eggs and sugar until frothy, add flour and 
wanilla and bake at $75° Fe. Cook. in biscuit pan, 
when done put jelly. on.and roll in a cloth. 


bal? iidne sabdlete Berka Kemps, 
36 i Shar Mitohiner Club. .. 


Very Best Fruit Cake 


l ibe figs 1 C. shortening 
1 lb. seedless raisins 1/2 Ce sugar 
1/4 lb. lemon peel 1/2 C. molasses 

2 lb. candied oherries 5 well beaten eggs 
1/4 lbe orange peel 1-1/2 C. flour 
1/2 lb. pecan meats 1 te salt 
l lb. dates Lt. baking powder 
1/2 lbe candied pineapple Ll te all-spice 
1/4 lb. citron 1/2 t. mtmeg 
1 lb. seeded raisins 1/2 t. cloves 
1/4 C. flour 6 T. orange or grape 


juice 

Shred or chop fruits and mts. Dredge in 1/4 C. 
flour. Cream shortening with sugar, add molasses. 
Add eggs and beat until smooth. Add 1-1/2 C. flour, 
sifted with dry ingredients, alternately with fruit 
juices and beat thoroughlye Pour batter over flour= 
ed fruits and mix well, Line greased baking pans with 
waxed paper, allowing 1/2 inch to extend above all 
sides of pane Pour batter into pan and do not flat- 
ten. Cover with several thicknesses of heavy wax 
paper, tied on seourely and steam in large kettle 
on rack for about 2-1/2 hours. Remove top paper and 
oook in slow oven about thirty mimtes,. Makes be= 
tween 5 and 6 lbs. of cake. 


Mrse George Fuller 
Gold Sand Club 


Apple Sauce Cake 


2 C. stewed apples(dried or gree) 
2%. soda sifted in apples 1C. mts 


2 Ce. sugar S eggs 
2 Ce raisins 1 lb. plain flour 


» butter 1/2 t. each ~ cloves, 
Mi: i spices, and mtmege 


Cook in layers or in loaf in moderate ovene 


Mrs e Ce Ce Holmes 
Popes Club 
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Chocolate Devilts Food Cake 


% Ce butter 1/4 te cloves 

1 3/4 Ce sugar 1/2 te cinnamon 
3 egg yolks 1/4 te allspice 
2 OZe chocolate squares 1/2 Ce milk 

2 Ce sifted cake flour 3 egg whites 


2 te. baking powder 


Cream butter and 1 Ce sugar until light. Beat egg 
yolks and 3/4 Ce sugare Combine two mixtures. Melt 
chocolate over hot water, cool and add. Sift flow 
with baking powder and spices three times. Add 
sifted ingredients to batter alternately with milk, 
to which flavoring has been added. Beat batter after 
each addition umtil blended. Lastly fold in egg 
whites beaten until stiff but not dry. Bake cake in 
two greased 9 inch layer pans in moderate oven for 
about 1/4 to 1/2 hour or until cake leaves sides of 
pane Ice with chocolate or white icinge 


Mrse Oc Te Woodlief 
Mitchiner Club 


Devilts Food Cake 


+c. shortening 1 te vanilla 
1 Ce. sugar 1s Ce cake flour 
1 egg ++. salt 
2 squares chocolate or 1 te. soda 
6 Te cocoa 1 Ce. buttermilk (or sour 


milk) 
Cream shortening and sugare Add egg, chocolate 
and vanilla and beat until fluffye Add flour sifte 
ed with salt and soda alternately with milk, beating 
efter each addition until smooth. Bake in a greased 
8 x 8 x 2 inch pan in a moderate oven (325°) 1 hour, 
or bake in two eight=inch layer pens for thirty 
minutes at 350° F. Spread with boiled frosting. 


Mrse Le Le Wilder 
Mitchiner Club 


Apple Sauce Cake 


1-3/4 C. sifted flour 1 C. chopped raisins 
1/2 t. soda added to apples 1 C. shopped mtmeats 
1/4 te salt 1/2 C. candied cherries 
1 t. cinnamon — 1 C. strained hot thick 
1/2 te cloves apple sauce 

1/2 C. matter or other shortening 

1 C. sugar l egg, well beaten 


Sift flour once, measure, add soda, salt, cinnamon 
and cloves, and sift together three times. Crean 
butter thoroughly, add sugar gradually, and cream 
together until light and fluffy. Add egg, raisins, 
and mt meats, and beat well. Add flour alternately 
with apple sauce, a small amount at a time, beating 
after each addition until smooth. Bake in greased 
loaf pan 8 x 4 x 3 inches in moderate oven (350 F.) 
for 1 hour, or until done. Serve plain or spread 
Log Cabin Frosting on top and sides of cake. 


Mrs, Allen Tharrington 
Mapleville Club 


Apple Sauce Cake 


2C. sugar 1 T. soda (in apples) 
3 eggs 2 Ce raisins 

1 scant C. butter 1 Co mts 

2 Ce stewed dried apples 1 t. each of cinnamon, 
1 lb. or 4 Ce flour cloves and allspice 


Cream shorteninge Add sugar gradually and cream 
together until light and fluffy. Add eggs, one at 
a time, beating thoroughly after eache Add flour al- 
ternately with apples, raisins, mits, and spicese 
Turn into two round 9-inch layer pans = 1-1/2 inches 
deep, which have been greased and little flour sprin- 
kled one Bake in moderate oven until done. 


| her 
Fi aeg 2 Ce. sugar, 15 T. water, (cooked toget 
un + threads). Pour’ over well beaten whites of 


2 eggse Sprinkle cocomt on cake or cook it with 


irede 
sugar as des sgh ys 
Mapleville Club 


Devil's Food Cake 


6 eggs 2 Ce suger 

1 Ce butter 2 squares chocolate 
1 Ce sweet milk 5 brown sugar 
2 to. soda Ce. flour 


Beat eggs seperately. Save 5 egg whites for fill= 
inge Cream sugar and butter. Combine egg yolks and 
sugar=butter mixturee Melt chocolate in milk to 
which soda has been addede Add brown sugar in top of 
double boiler and cook for about 3 minutes and coole 
To the cake mixture add $3 Ce flour, well sifted, 
alternately with the chocoalate mixturee Fold in 
whites of 3 eggs beaten stifflye Bake in 9 inch 
layers at 350° F. 


Filling 
1 te vanilla Te vineger 
2 Ce brown suger Water to moisten sugar 
1 Co white sugar 3S egg whites 


Boil sugar syrup to 230° or the soft ball stage and 
pour over stiffly beaten egg whites. Beat until 
smooth and fluffy and of the consistency to spread 
Add vanilla and put between and om top and sides of 
COLB 

Mrse We. He Hight 
Youngsville Club 


French Cake 
1 Ce butter 5 eggs 
25 Ce sugar Lt. cream tartar 
1 Ce sweet milk & te. soda 


4Co. flour 


Cream butter and suger well. Add well beaten ofEse 
Beat vigorously. Sift together flour, cream tartar, 
and soda and add alternately with the milk to butter 
mixturee Bake in oven 325° for about 1 hr. or wtil 
donee 

Mree Wo We McClure 
Cedar Rock Club 


White Fruit Cake 


(Makes 2 four=pound cakes) 


3/4 lb. butter 1 1b. crystalized 
1 lb. sugar cherries 
1 lb. flour (sifted $3 times) 1 lb. citron 
1O eggs beaten separately 2 lbs. almond or pecans 
L lb. orystalized pineapple 2 grated socoamts 
1 t. vanilla 


Cream butter and sugar. Add yolks of eggs. Fold 
in, alternately, the sifted flour and the well 
beaten egg whites, flavoring and other ingredients 
which have been cut in small pieces. line bottom 
of loaf pan with two layers of waxed paper. Preheat 
oven to 325 degrees F. Bake at this temperature for 
about 10 mimtes or umtil oake rises. Then turn 
oven to 225 degrees F. and bake until batter will 
not stick to a straw when tested. Batter baked in 
two cakes bake each about three hours. If desired, 
a-cup of brandy or whiskey may be poured over hot 
Cale « 


Mrs. Walter EB. Fuller 
Gold Sand Club 


Applesauce Cake 


1/2 C. shortening 1 Ce raisins 
1-1/2 C,. thick applesauce 1 te soda 
2 t. baking powder 1 C. sugar 
1 C. pecans, ohopped 1+. cimnamon 
1 t. allspice 1/2 te cloves 


2C. pastry flour 


auce to melted shortening. Add mts 
ee Sift dry ingredients together. Add 
to first mixture and mix thoroughly. Turn into 
2 loaf pans and bake at 325 degrees F. for one to 
one and one~half hours, depending on size of pane 


Mrs. R. Le. Seymour 
Bunn Club 
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Easy Spice Nut Cake 


23 Co cake flour 1 Ce granulated sugar 

1 te. salt 3/4 Ce brown sugar 

1 te baking powder 3/4 Ce- shortening 

3/4 te soda 1 Ce sour milk 

1 te cinnamon 3 eggs 

+ +t. nutmeg % Ce chopped Calif. walnuts 


Sift dry ingredients together in mixing bowl. Add 
sugar, shortening and 2/3 Ce of sour milke Beat 2 
minutes, add remining 1/3 Ce milk and unbeaten eggs 
Beat 2 minutes. Stir in nuts. Bake in greased 9 x 
13 inch cake pan in moderate oven at 350° for 45 
minutese Frost with Creole Frostinge Combine 1 Co 
heavy cream whipped, 1/4 Ce light molasses, dash of 
cinnamon = fold lightly 1/2 Ce sifted confectioners 
sugare Blen well. Use at oncee 


Mrse Je Re Weathersbee 
Bunn Club 


Feather Sponge Cake 
6 egg yolks 1/4 te almond flavor 


1/2 Ce cold water lg Ce cake flour 
1s Co sugar 1/4 te salt , 
1/2 te vanilla 6 egg whites 

1/2 te orange or 3/4 te cream tartar 


lemon flavoring 


Beat egg yolks umtil thick and lemon colored. Add 
water and continue beating until thick. Gradually 
add sugar, then flavoringe Fold in flour, sifted 
with salt, a little at a time. Beat egg whites m= 
til foamy, add cream of tartar and beat until they 
form glossy peakse Fold into egg yolk mixture. 

Bake in ungreased tube pan in slow oven, 325° for 
one howe Invert to coole 


Mrse Horace Pippin 
Bunn Club 


Fudgs Cake 


1/2 C. shortening 2C. sifted flour 

1 C. sugar 1/4 t. salt 

1 egg, well beaten 2 t. baking powder 

2 squares chocolate (unsweetened ) 

3/4 Ce milk 1 t. vanilla flavoring 


Cream shortening until very light, adding sugar 
gradually. Add egg and melted chocolate. When 
mixture is smooth, add sifted dry ingredients with 
milk and vanilla flavoring, beating until smooth 
after each addition. Bake in greased shallow pan 
in moderate oven (350 degrees F.) for 40 to 45 
mimtese 


Mrse WeB. Wheless 
Justice Club 


White Cake 
1-1/2 C. sugar 2-1/2 t. baking powder 
1/2 C. butter 1C, milk 
2—=1/4 C. flour 4 egg whites 

1/8 t. salt 


Cream butter and sugare Sift flour and baking 
powder, Add flour and milk alternately. last fold 
in beaten egg whites. Bake in oven at 550 degrees Fe 


Mrse H. Fe Fuller 
Popes Club 


Standard Cake 


1/2 Ce shortening 2/3 C. milk 

oe C. sugar 2-1/3 C. cake flour 
3 eges unbeaten 3 te baking powder 
1-1/2 t. vanilla 1 t. salt 


j t 
sift flour, add sugar, baking powder, and salt. 
Sift twice mores Pour in mixing bowl, add shortening, 
milk and vanilla. Beat 2 mimtese Add 3 eggss Beat 
2 more mimtes. Makes 5 eight-inch layers. Use 


cocoamit, or pineapple filling. 
a J Mrse ete Mitchell 
43 


Bunn C 


Spiced Crumb Cake 


2 Ce cake flour 1/4 te allspice 
1 te baking soda 1/4 te. salt 
1 Ce. sugar 1/2 Ce shortening 
1% te cinnamon 1 egg 
1 te cloves 2 Te molasses 
1C. sour milk (or buttermilk) 
Topping: 2T. butter mlted 
LTe flow 
4Te suger 


1/2 te cinnamon 


Sift, then measure the floure Sift three times 
with baking soda, sugar, salt and spices. Cut in 
the shortening as in mking pie crust until a fine 
crumb mixture is obtained. To the crumb mix add 
molasses and wellebeaten egg, blend well, Add sour 
milk or buttermilk and beat until smoothe Turn into 
well greased loaf tine For a crumb top, mix the 
flour, sugar and cinnamon. Brush melted butter even= 
ly over top of the batter and sprinkle evenly with 
the sugar mixturee Bake at 350° to 375° Fe Times 
45 to 50 minutese 

Mrse Je Forrest House 
Sandy Creek Club 


My Favorite Cake 


e Ce butter (or margarine) 25 te baking powder 

s te salt 2 Ce sifted all-purpose 
1 te vanilla flow 

1 Ce. sugar (scant) 3/4 Ce sweet milk 

2 eggs, unbeaten 


Cream butter, add sugar gradually, beating after — 
each addition util smooth. Beat in eggs one at a 
timee Add flour which has been sifted with salt and 
baking powder, alternately with milk, Add vani:la 
with last milk. Beat until smoothe Bake in two 3- 
inch layer cake pans 375° F. from 20 to 25 minutese 


Mrse Te He Edwards 
Mitchiners Club 


Golden Pound Cake 


1 Ce shortening 1/2 t. almond extract 
(all or part butter) 2 Ce cake flour 

1 2/3 Cc. sugar 1/2 te baking powder 
o eggs 1/2 te. salt 


1ST. lemon juice 


Thoroughly cream shortening and sugar; add eggs 
one at a time, beating for one moment after each 
addition. Add lemon juice and almond, beat well, 
Add sifted dry ingredients. Bake in waxed paper= 
lined 5 x 10 inch loaf pan in moderately slow oven 
(325° Fe) 75 minutese A tube pan my be usede 


Mrse Ke Be White 


Bunn Club 
"ix Easy" Two-ege Cake 
24 Ce sifted flow 1/2 Ce shortening 
(Swans Down) 1 Ce milk 
13 te baking powder 1 t. vanilla 
L te salt 2 eggs unbeaten 


1% Ce sugar 


Method with Mixer: Have shortening at room 
temperaturee Line bottoms of pans with waxed 
paper and greasee Use two 9=inch layer pans or 
13 x 9 x 2 inch pan. Start oven for moderate 
(375°). Sift flour once before measuringe Sift 
22 Ce flour, baking powder, salt, sugar, vanillae 
Have ready unbeaten eggse Put in mixer. Start 
shortening at low speede Beat until softe Sift 
in dry ingredients. Add 3/4 Ce of the milk. Beat 
2 minutes. Add eggs and remaining milk and beat 
1 minute longere Scrape bowl frequentlye Turn 
patter into panse Bake in moderate oven (375°) 
about 25 minutes for layers or 55 for sheet cakee 
With butter, margarine or lard, use LC. milk 
minus 2 Te; With vegetable shortening, use l Ce 
mi lke 

Mrse Mack Mullen 
Bunn Club 
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Spanish Chocolate Cake 


1/2 Ce fat L te vanilla 

ls Ce sugar 2 8Ge chocolate 

4 eggs 5 Te boiling water 
1/2 Ce water 1 3/4 Ce flow 


4 +t. baking powder 


Melt the chocolate and add the boiling water. 
Cream the fat, add sugar, and cream all thoroughly. 
Add yolks beaten thick, and beat hard. Then add the 
water, melted chocolate and gradually the flour. 
Beat vigorously. Fold in the stiffly beaten whites 
of eggs, vanilla and baking powder. Mix quickly and 
bake in two layers in a moderate oven, 350° to 400° 
Fe Frost with chocolate or caramel filling. 


Mrse Clinton Daniels 
Cedar Rock Club 


Cocoa~Crange Cup Cakes 


1/2 Ce shortening 2 eggs beaten 

LC. sugar 1 2/3 Ce cake flour 

LT. orange rind grated (sifted) 

1/3 Ce cocoa @ te baking powder 

1 te vanilla 1/2 te salt , 
3/4 Ce milk 


Cream shortening, sugar, orange rind, cocoa and 
vanilla. Add eggs and beat until fluffy. Mix and 
sift flour, baking powder, and salte Add to ogg 
mixture with milke Beat welle Pow into greased 
cup cake panse Bake in moderately hot oven (375°) 
for twenty to twenty-five minutese Yield: 18 cup 
cake se 


Mrse We Se Gupton 
Sandy Creek Club 
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Starlight Cake 


Made by a quick new method. Be sure that all ingre= 
dients are at room temperature, 


2C. &2T. sifted flour 1/2 C. shortening 
3-1/4 t. baking powder 1 C. milk 

lt. salt 1 +t. flavoring 

1-1/2 C. sugar 2 eggs (add very last) 


Sift dry ingredients together. Add other ingre- 
dients and beat vigorously with spoon (up and over 
motion) or mix with electric mixer on slow speed for 
@ minutes. Add 2 eggs unbeaten, contime beating 2 
more mimites. Pour into prepared pans. Bake 30=35 
mimites in moderate oven (350 degrees F.). Ice with 
favorite icing. 

Two 8=inch pans may be used, or if thinner layers 
are desired, 9-inch pans are better. 


Mrse Ke Be White 
Bunn Club 


"Ups ide-Down Cake" 


1 C. brown sugar 1 C. sugar 

1/4 C. butter 2 eggs 

1 can pineapple 1/2 C. milk 
1/2 C. butter lt. vanilla flavoring 


1-1/2 C. self-rising flour 


Cream sugar and butter, add eggs, milk, flour and 
flavoring. Beat thoroughly. 


j ter 
Filling: Place iron frying pan on stove with but 
and sugar in it. Place pineapple all around 


in pan, pour in your cake batter on filling, bake in 
stoves Serve with whipped cream. 


Mrse H. Re Parrish 
Youngsville, Club 
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Daisy Angel Cake 


1 C. cake flour 1-1/2 t.cream of 
1-1/2 C. sifted confectioner's suger tartar. 
1-1/2 C. egg whites 1 C. gran. sugar 
1/4 te salt 1 t. vanilla 


Sift flor with confectioner's sugar three timess 
Beat eggs (whites) until frothy. Add salt and cream 
of tartar. Beat until stiff and glossy but not dry. 
Add gramlated sugar, one teaspoon at the time, fold= 
ing in thoroughly. Add vanilla with last addition of 
sugare Sift flour mixture over the top, a little at 
the time. Fold in lightly. Bake in 10-inch ungreas- 
ed angel cake pan in moderate oven (325 degrees) for 
65 mimites. Invert pan to coole Frost with whipped 
Creame 


Mrs.Jack Goswick 


Bunn Club 
ice Box Cake 
1 box graham crackers 1 box raisins 
1 jar marshmellow whip lL pt. cherries 


1 pt. English Walmts 


Mix ingredients well and form round mold. Put in 
ice box until cold enough to slice. 


Mrse Roy Edwards 
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CANDIES 


A little taffy now and then 
ts relished by the best of men. 





Chocolate Fudge Candy 


2 Ce gramilated sugar 2T. mtter 

2 squares of chocolate 1 te vanilla 

3/4 Ce sweet milk 1 C. mt meats © 
1/2 t~. salt | 


Combine salt, sugar, chocolate and milk in : 
saucepan. Cook over low heat until sugar is dis~ 
solvede Cook gently to 238 degrees F. or until a 
little of the mixture forms a soft ball in cold 
water. Add vanilla and beat with a spoon or mixer 
until almost stiff. Then pour in greased pan. Cut 
in squarese | 


Mrs. Walter EB. Puller 
Gold Sand. Club 


Pralines 


Boil 21/2 cups sugar and 1 cup milk one mim:te, 
Add 1/2 oup sugar whichins been melted and browned 
in an iron frying pane Cook until w soft ball forms 
in cold water. Add one cup of mts, beat and drop ~ 
by spoonfuls on marble slab or waxed paper. 


Mrse Le F, Perry 
Pearce Club 
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FOR 


FIRE AND HAIL INSURANCE 
FEED, FERTILIZER AND FARM SUPPLIES 


Dial 5184 W. M. WOODLIEF 
Youngsville, Ne Ce 


fe ae ae a ae ae af of afc ak ake ape a ak a ae afc afk ae aft she he fs af ae a a ae Rafe a a ae ae ace ale ae ae he aie 2k a ae 3 ac 2 3 
FIRST-CITIZENS BANK & TRUST CO. 
louisburg, Ne Ce 
COMPIETE BANKING SERVICE 
MEMBERS FEDERAL DEPOSIT INSURANCE CORPORATION 
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FIRST=CITIZENS BANK & TRUST CO. 
Franklinton, Ne Ce 
COMPLETE BANKING SERVICE 
MEMBERS FEDERAL DEPOSIT INSURANCE CORPORATION 
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THE TOGGERY SHOPPE 


MISS LALA STRICKLAND 
Proprietor Phone 541-1 


READT~TO-WEAR 
FOR WOMEN AND CHILDREN 


Louisburg, Ne Ce 


2 ms aca ae ae as ae ae ae ae a a abe 2 ae ae ie ae. ae ale ae il ahs ae a ae ape ae ae ake fe ake ale ae ae he he Re he i le aie 2 ae 2 a aie 2c 2 ak 


50 


Seafoam Candy 


2-1/2 C. sugar 1/4 te salt 
1/2 C. syrup 2 egg whites 
1/2 C. water 1%. vanilla 


1/2 C. mt meats (pecan, black walmt, etc.) 


Mix together sugar, water, syrupe Cook until 
Syrup forms hard ball in cup of cold water. Pour 
Syrup over well beaten egg whites very slowly 
(gradually faster), beating vigorously. Add salt, 
vanilla, mt meats, and contime beating until mix- 
ture gets to a consistency to make out in the de= 
Sired size with a spoon. Makes about 35 pieces. 


Mrs.e Lewis Neal 
Centerville Club 


Mints 


2 Ce. sugar 1/8 lb. butter 
2/3 C. boiling water 3 or 4 drops of 
peppermint oil & coloring 


Boil sugar, water, and butter rapidly until 
brittle when dropped in cold water. Then pour on 
buttered marble slab, add peppermint oil anda few 
drops of colorings Pull umtil ready to cute The 
longer you can pull it the creamier it is. Pull 
out the size you desire your mints and cute Put in 
air-tight jar or cane 


Mrs» George Flow 
Justice Club 


Carmalized Can 


2 Ce sugar 1 C. sweet milk 
2T. butter 


Mix ingredients and let come to 4 boile Carmalize 
1/2 cup sugare Add boiling mixture to carmalized 
sugar and let boil umtil forms soft ball in cold 
Beat until creamy and pour in buttered dishe | 

Mrs, Robert Pe 
Mapleville Club” 5) 


water e 


Seafoam Candy 


2 Ce. gramlated sugar 1/2 C.Karo syrup 
1/2 C. water 2 egg whites 
1/2 t. vinegar 


Combine water, sugar, and syrup in sauce pan. 
Place over hot burner, stirring until sugar dis- 
solves. Cook rapidly until a little will form a 
hard ball when dropped in cold water. Add vinegar 
and pour slowly over stiffly beaten egg whites beat= 
ing egg whites contimally until it oan be dropped 
from @ spoon on waxed papere (Cooks best in fair 
weather ) 

Mrse Le Aco Debnem 


Bunn Club 
Penoche Candy 
2 C. brown sugar 1 C. milk 
2 Te butter 1 te vanilla 
1/2 Ce mt meats 1 Ce cocoamt 


Boil sugar and milk to soft ball stage. Remove 
from fire and add butter, vanilla, mts and cocoamt. 
Beat. Pour into buttered dish and cut. 


MrseGeorge Fuller 
Gold Sand Club 


Peamt Butter Candy 


1/2 C. sugar 1/2 C. peamt 
1 C. brown sugar butter 
1C. milk 1/2 C. cocoamt 


1/2 t. vanilla 


Boil sugar and milk until it forms soft ball when 
tested in cold water. Take off stove and add peamt 
butter and cocoamt and vanilla. Stir, pour into 
greased pan and cute 


Mrs George Fuller 
Gold Sand Club 
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4 Ce sugar Pinch salt 

1 CG. syrup 4 ege whites 
yet +) winegex 1/2 lb. mts 
1 Ce water 1 T. : Slle 


Boil sugar, syrup, vinegar, water and salt, 
without stirring, until it forms a hard ball in 
cold water. Pour into stiffly beaten egg whites, 
add mts and vanilla. Beat until it holds shape 
when dropped from spoon on waxed paper. 


Mrs. George Fuller 
Gold Sand Club 


Cocoa Fudge 
2/5 Ce cove 5 C. sugar 
1/8 t. salt 1-1/2 C. milk 
1 t. vanilla 


Combine cocoa with sugar and salt. Add milk. 
Bring to boil, stirring frequently. Cook until a 
small amounc of mixture forms a soft ball when 
dropped in cold water. Remove from heat. Drop in 
butter. Cool to lukewarm; add vanilla, and beat un=- 
+il mixture thickens. Pour into buttered pan and 
cut in squarese 


Mrs. Lenzy Gupton 
Cedar Rook Club 


Mints 


1 lb. powdered sugar 4 T. melted butter 


3 T. boiling water 6 drops oil of 
peppermint 


rmnint 
Sift sugar and add water, butter, and peppe : 
(color if desired). After well mixing, roll in 
small rolls, and cut in small piecese 


Mrse John Neal 
Centerville Club 
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1/2 C. water 2C. sugar 
1/2 stick tutter (10 drops oil of peppermint) 


Place water and ttter on stove, Allow butter to 
melt. Add sugar gradually. Cover and allowto boil’ 
up so that all crystals are dissolved. (They will 
not pull if there is one crystal.) It may be well to 
wipe down sides of pan to be surée 

Let cook until they reach 260 degrees,or until they 
will form a cup on the end of spoon when put in water. 

Put on buttered marble slab, add mint. Pull just 
as you do taffy, stretch and cut with scissors. The 
more you pull these the better they are. 

Place in tight container. 


Mrs.eJoseph T.Inscoe 
Cedar Rock Club 
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Cocoamt Cream Candy 


1-1/2 C. sugar 27. butter 
1/2 C. milk 1/3 C. cocoamt 
1/2 t. vanilla 


Place butter in saucepan, when melted add sugar and 
milk and stir umtil sugar is dissolved. Boil 12 
minutes. Remove from stove, add cocoamt and vanilla 
and beat until creamy. Pour in buttered pan and cut. 


Mrs. George Fuller 
Gold Sand Club 
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Cookies 





Where did all those cookies go??? 
I don't know. I don*t know; 
Mame, put them on a shelf? 

'Praid I*1l bust my little self. 


fence. 


Cream 1 lbe margarine and 1 Ce. SULT « Add 4 te 
vanilla, 2T. water, 4 C. flour (not sifted) and 1 C. 
chopped pecanse Makes stiff dough. Bake at 350 
degrees F. for 20 mimtes on ungreased cookie sheet. 


Mrs. Essa D. Shaw 
Home Demonstration Agt. 
Franklin County 


Fruity Cookie 


Cream 1/2 C. shortening, 1/2 C. syrup, 1 C. brown 
sugar and 1 well beaten egge Ada 1/2 C. sour milk or 
cream, 2 Ce sifted flour with 1 t. soda, 1 t. cinna= 
mon, 1/4 te salt, cloves and mtmog, 1/2 C. ehopped 
raisins, or dates, 1 C. mt meats and 5 T. cocoamt. 
Spread thin on greased sheet 11" x17". Bake about 
20 mimites at 350 degrees. Ice and out in squares 


when Coole 
Mrs. Essa D. Shaw 
Home Demonstration Agt. 
Franklin County 
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BENTON AND GREEN FURNITURE 
APPLIANCES «=~ STOVES = RADIOS 
Louisburg, Ne Co ’ Werrenton, Ne Ce 
te tak ie ei toa ao ie ho ek IIe A Ot elie a eI ea ole 
Arch Wilson Bryant Cottrell Sterling Cottrell 
PLANTERS WAREHOUSE 
FOR THB SALE OF LEAF TOBACCO 
Louisburg, Ne Ce 
ae ake Reel ie hk a ea to a tei iota tii te tok tke i ae 
TUITLE APPLIANCE COMPANY 
SALES & SERVICE 


Phone 230-6 Phone 2456 
Louisburg, Ne Ceo Franklinton, Ne Ce 


Frigidaire Appliances ~- Coleman Heaters = Easy Wash= 
ers = Speed Queen Washers ~ Sinks ~ Radios — Water 
Pumps = A Complete Line of Small Home Appliances. 
POPPE rere ere r Peter et err PP PPP ere EP Ere rer rr rr. 
COMPLIMENTS OF 
LOUISBURG SUPPLY COMPANY, INC. 
Je Pe Timber lake, Jey Prese 
Phone 429=] Louisburg, Ne Co 


Feed, Seed, General Farm Supplies 
Smith=Douglass Fertilizers and Baby Chicks 
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Orange Sugar Cookies 


1 C. (1/2 lb.) twtter 2T. orange juice 
1 C. sugar l te grated rind 
2 eggs 1-1/4 t. baking powder 


2-1/2 C. flour 


Cream butter and sugar thoroughly. Beat eggs and 
add to oreamed mixture. Beat well. Add orange juice 
and grated rind to 1/2 cup sifted flour. Add the 
baking powder and sift into other ingredients. Beat 
until light. Add enough flour to roll (about 2 cups). 
Place in refrigerator. Cut. Bake about 10 mimtes. 


Mrse Essa D, Shaw 
Home Demonstration Agte 
Franklin County 


Sugar Cookies 


2/3 Ce. butter or other shortening 
1-1/2 C. sugar 

2 eggs, unbeaten 

2 te vanilla flavoring 

3-2/3 C. sifted pastry flour 
2-1/2 t. baking powder 

4+. milk 


Cream the butter thoroughly, slowly add sugar and 
beat welle Add eggs, one at a time, and beat. Add 
flavorings Sift dry ingredients and add alternately 
with the milk. Chill the dough over-night. Roll 
1/8 inches thick. Use lightly floured cutter. Bake 
on greased baking sheet in hot oven (400 degrees F.) 


about 10 mimtes. 


Mrs e Be Ke Gay 
Pearce Club 
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 Iee Box Cookies 


1 C. butter 1 C. mts(add last) 
2 C. brown sugar 1 te. soda 

2 eggs well beaten 1/2 t. salt 

3-1/2 C. flour Sifted white flour 


Cream butter, add sugare Add well beaten eggs. 
Then stir in flour. Roll in buttered paper. Let 
stand in ice box overnight. Slice very thin. Cook 
in slightly greased pan in moderately hot oven. Let 
cool before taking up cookies. 


Mrs ue aie Wiggs 
Bann Club 


Peamt Butter Cookies 


1/2 C. batter 1 eg 

1/2 Ce peamt butter l-1/3 Ce. flour 

1/2 C. white sugar 3/4 te soda 

1/2 C. brown sugar 1/2 t. baking powder 
1/4 te. salt 


Mix butter and peamt butter. Add egg well beaten 
with dry ingredients sifted together. Put in ice box 
to chill. Take mixture size of walmt. Place on 
baking sheet and press out with tines of fork. Bake 
10 to 12 minutes at 375 degrees F, 


Butter Nut Balls 


1 C. butter 1/2 t. salt 
1/4 C. honey 2+. vanilla 
2 Ce. sifted flour 2 Ce mts(anykind) 


Cream butter, add honey, flour, salt, and vanilla. 
Mix welle Add mtse Form into very small balls on 
a greased baking sheet. Bake in a moderate oven (350 
degrees F.) 15 mimtes. Roll in powdered sugar while 
hote Cool and roll again in powdered sugar. Makes 
four dozene 

Urse Je Re White 
Bunn Club 
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NG ers a 


5 oz butter (6-1/2 f.) 
5 te sugar 

Cream well and add 2 C. plain flour, 1 C. mts 
(chopped), 1 t. vanilla, and 2 drops almond extract. 
Cream all well and if necessary add 1 t. water. Pinch 
off little pieces and roll about size of little finger. 
Cook in slow oven 20 mimtes and while hot roll in 
pulverized sugar. 


Mrse Eloise Pippin 


Bunn Club 
Refrigerator Nut Cookies 
1 Ce. mts, finely chopped lL te vanilla 
1/2 Ce butter or other fat 2 Ce. sifted flour 
1 ©, white or brown sugar 2 te baking powder 
l egg, beaten 1/2 t. salt 


Cream the fat and sugar and add the beaten egg and 
the vanilla. Sift the dry ingredients together 
twice. Add the mts, and combine with first mixture. 
Stir umtil well blended. Form into a roll of desired 
size. Roll in wax paper and chill thoroughly. When 
thoroughly chilled and firm cut crosswise in thin 
slices with a sharp knife or cut with fancy cutters. 
Bake on cookie sheet. Allow the cookies to brown 
orisp on the baking sheet before trying to remove 
them. If desired, two squares of melted chocolate, 
cocoamt, or raisins may be used instead of mtse 
Yield: 40 to 50 cookies. 


Mrs, Richard B. Shearin 
Centerville Club 


Nut Chews 


1 C. dates (chopped finely) decent Lour 
1 C. pecans (chopped finely) 1/2 t. salt 
1 C. sugar 2 eggs 


Mix dates, mts, flour and salt. Beat eggs and add 
sugars combine mixtures and pene an Re greased pan 
in. (325 Fe) Cook slightly and cut in Squares. 
re Mrse Ce We White 

Bunn Club 


Peamt Butter Hermits 


1~1/4 C. Sweetened Condensed Milk 1/4 te. salt 
1/2 C. peamt butter l coe crumbled 
Graham craokers 


Mix Eagle Brand Sweetened Condensed Milk and peamt 
butter. Add salt and graham cracker orumbse Blend 
well. Drop by teaspoonfuls on greased baking sheet, 
about 2 inches apart. Jake in moderately hot oven 
at 375 degrees F. for 12 mimtes or until brown. Ree 
move from pan at once. Makes about 30 (2=1/2") 
cookies e 


Mrse Jek,Weathers 
Bunn Club 
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Butterscotch Cookies 


1/2 C. shortening 1/16 t. salt 
2 C. brown sugar 1/2 t. vanilla 
2 eggs l te soda. 


3 Ce. pastry flour or 2-3/4 Cups bread flour 
lt. cream of tartar 


Cream the shortening with sugar. Add the beaten 
eggs and vanilla, Sift flour with soda, cream of 
tartar and salt. Add to the first mixture. Form 
into rolls about two inches in diameter and wrap in 
waxed paper. Place in ice box until wanted. Slice 
and bake on greased baking sheet for 10 mimtes at 
o75 degrees F, 


Mrse He Ge Jones 
Mitchiners Club 
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Feamit Orange Cookies 


2C. sifted flour 1-1/2 C. sugar 
1 t. baking soda @ efgs 
1/72 Ge salt Grated rind of 2 oranges 


1 ©. fine shortening or butter 1 T. orange juice 
lL C. peamt butter ee 


Sift flour, soda and salt together. Blend shorten- 
ing and peamt butter together. Add the sugar and 
oream until blended. Add eggs, rind and juice and 
mix thoroughly. Add dry ingredients, stir in well. 
Drop by spoonfuls on greased cookie sheet. Bake 15 
mimites in moderate oven. 

Mrs. Lenzy Gupton 
Cedar Rock Club 


Old Fashioned Sugar Cookies 
2-3/4 C. oe ee . butter 


2-3/4 t. baking powder 1 C. sugar 
1/2 t. salt 1+. vanille 
2 eggs, well beaten 
Sift flour before measuring. Add baking powder and 
salt. Sift again. Cream butter, add sugar slowly and 
cream with butter until light and fluffy. Add eggs 
and beat well, add vanilla and blend in with flour e 
Chill and roll 1/8 " thiok on lightly floured board. 
Cut, sprinkle with sugar and cook on ungreased sheet. 
Mrs. Spencer Dean 
Cedar Rock Club 
Black Walmt Cookies 


3/4 C. shortening « brown sugar 
2 eggs beaten 1 C. black walmts 
1%. vanilla 3 C. pastry flour 
1/2 t. salt 1/3 C. sweet milk 
1/2 t. soda 


Cream shortening and sugar. Add sugare Then mits 
(chopped) and flavoring. Stir well; fold flour which 
has been sifted with salt and soda, alternately with 
milk. Beat vigorouslye Drop by teaspoon on greased 

. Bake in hot oven until light browne Makes 5 


zen cookies 
ee Mrse C. Le Perry 


Pearce Club 
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Be 2fs 2 2c fe ae 2s 2h afc ape ae af Ae fe a abe she ae aft fe ae fe fe afc oh af fe 26 ae 2c aft ae ae aha ae abe ae he ae a ape fc fe ae ae ae ae a he ake ah 2h 
Ne Ce RED FRONT STORE 
Franklinton, NeCo 
Phone 204=1 
Fresh Meats Fancy Groceries 
fe fe Ae a 3 She ape ee ae 3 Bhs le ah 3 2h ae she aie ale ae ae 2h ae ae aye he ae 2 he ae abe ae 3 oft fc oie ie aie 2h aie fe he 2c akc cafe ae 2k 2c 
Be Fe COOKE COMPANY 


Franklinton, Ne Ce 


Fumeral Directors Ambulance Service 
Day Phone 255=] Night Phone 288=] 
or 24l=1 


ee Ye 3a ae ae Be eae aie 3s 29s Bhs 24 he fe he le fe as ae ae he ae ae ae he fe ae ae a ae akc a ape he fe ah he ae ahs fe ae ae he ae ae ae 2s 3 3 2k 


COLLINS SERVICE STATION 
Franklinton, Ne Ce 


Phones 202=6 


PET EPIL iLirerrretrrErerererre tere errr etter ers fe ete 
Compliments of 
STERLING STORE COMPANY 
Franklinton'ts Shopping Center 


Franklinton, Ne Co 
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CUSTARDS 


"That delightful bit of sweet that 
compliments the meal." 


Boiled Custard 


1 qte milk 3 efes 
2/3 Co sugar 1T. flour 


Put sugar in bowl and stir in flour. Add eggs and 
beat well. Scald milk and pour over well beaten eggs, 
sugar, and flour, stirring constantly. Cook over hot 
water until it thickens. Strain, and add vanilla - 


while cool. Mrse Je Ge Wiggs 
Bunn Club 
Frozen Lemon Custard 
3 egg yolks 3 ege whites (stiff) 
5 T. lemon juics 1/2 pt. whipped cream 
Grated rind of one lemon 3/4 Ce sugar 


2 small boxes vanilla wafers 


Mix egg yolks, lemon and sugar. Cook until thick 
and cool. Then stir in egg whites and whipped 
creame Crush wafers, put 1/2 in bottom of ice cream 
pan, pour in custard, then sprinkle the other wafers 
on top of the custard. Place in refrigerator to 


freeze. 
Mrs Mary Timberlake 


Youngsville Club 
Lemon Chiffon Custard 


1 scant C. sugar 


ae Pinch of salt 


1 lemon 


jui in double 
Take yolks, sugar and lemon juic6s Cook in 
boiler vnbil thick and creamye Have whites beaten 
stiff. Add mixture into whites. Put in baked crust. 


Set in stove to browne 
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Baked Custard 


5 C. milk 3 large eggs 
1/4 t. salt 1 te vanilla 
8 T. sugar Nutmeg 


Heat the milk over boiling water. Add salt and 
sugar to beaten eggse Gradually add the milk to the 
egg mixture. Add the vanilla, and pour into custard 
oupse Sprinkle lightly with mtmeg. Place custard 
cups, in a rack if you have one, in a pan of hot 
water and bake in a moderate oven (350 degrees F.) 
25-35 mimtes or until the custards are set (when 
the point of a silver knife comes out clean). Serve 
either hot or cold in the custard cups. If desired 
top each custard with a spoonful of tart jelly just 
before servinge 


Mrs. Essa D. Shaw 
Home Dem. Agent 
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Cocoamt Custard 


4 slightly beaten eggs 3 C. milk,scalded 

6 T. sugar 1/2 t. vanilla 

1/8 te salt 1/2 C. cocoamt 
(shredded) 


1/4 C. toasted shredded cocoamt 


Combine eggs, sugar, and salt. Gradually add milk. 
Stir in vanilla and 1/2 C. cocoamt. Pour into cus= 
tard cupse Sprinkle with toasted cocoamt. Sake in 
shallow pan, 1 inch hot water surrounding in moderate=- 
ly slow oven (325 degrees F.) for 45 mimtes or until 
set. Serve with creame 

Mrs. Jack Goswick 
Bunn Club 
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“A spendthrift with the oil, 
A miser with the vinegar, 
And a madman to mix it {* 


Boiled Salad Dressing 


2 eggs 1/3 C. sugar 
1/3 C. vinegar 1+. tutter 1 T. mstard 
L pinch of salt 


Beat egg yolks light. Add salt and sugar gradually. 
Heat vinegar in double boiler, add 1 t. butter. Add 
other mixture in hot vinegar. Stir and cook until 
real thick. 


Mrs « Je Re White 
Bunn Club 
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French Dressing 
1/2 t. salt 2 T. vinegar 


1 small clove garlis 


Mix in order given and shake well just before 
serving. Serve on any kind of vegetable salade 


Mrs, Elizabeth Incius 
Ass't. Home Agent 
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SE eee eT nnn 
HARVEY'S GARAGE 
Bast Nash Street - Phone 557=-l=Louisburg, Ne Ce 
International Trucks - Refrigerators = Hudson Cars 
SALES AND SERVICE 
AEE ARIA OB OOOO A TOA ATOR IE 
| ROBERSON ELECTRIC SERVICE 
caaeriettine & Supplies General Electrical Work 
esi Roberson | Dial 3706 
Louisburg, Ne Ce 
We eRe 2 he ae fe he 2 ahs ae af af 2c 2c fe ae 24 2h af ake 2c ae 2c i ak akc ale 2h 2h ah aie ae ae fe oe ae ae af ae ake 3c abe abe ae 2c 2k 
HOME FURNITURE COMPANY 
COMPLETE FURNISHINGS FOR THE HOME 
PHILCO * WAYTAG * WESTINGHOUSE APPLIANCES 
Phone 459=] | , Louisburg, Ne Ce 
AER IEIOIOIOIE OIG IO IIE ICICI OR aii aiaIO ICR IOI OIA IO IIRC FICK #1 4k 
_ For Better Baking Needs 
—F bts | 
Everything Good to Eat 
Visit Us 
Ge W. MURPHY & SON LOUISBURG, N. C. 


"Your Complete Market" 
PUIG IEIO IO GRIEG EOI OG CIOOIC OHO BIO IO IE Iolo aOk aek 
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Cooked Salad Dressing 
1-1/2 T. flour 


2 egg yolks or 1 egg 
1-1/2 T. sugar l=1/2 T. butter 
Lt. salt 3/4 C. milk 
lt. mstard or Late Vinegar 
(Few grains mstard) 


Few grains cayeme 


Mix the flour, Sugar, salt, mstard, and cayenne. 
Add the beaten ege, butter, and milk, Very slowly 


add the vinegars Cook in the top part of a double 
boiler until mixture thickens, Keep stirring while 
cooking. 


me He me he me 


Russian Dressing 


4 T. mayonnaise its 2 ery | chePbag, 


2 T. relish | 1 te onion (chopped 
1 te green peppér (chopped finely) 
4 @. chili sauce or catsup 


Mix in order given and serve with baked or fried 


fish, cold méats or on crisp lettuce hearts as a 
salade 


Mrs. Ricnard B.Shearin 
Centerville Club 


kok we KOK OK 
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Telephone 329] Pe. We Elam, Owner 
BODDIE DRUG STORE 


Corner Nash and Main Streets Louisburg, Ne Ce 


YARDLEY TUSSY 
Cosmetics 
TTT ETI Terr err erro rer rere rs Pers re se ee ED Doe 
BCONOMY AUTO SUPPLY 
We. Nash Street, Louisburg, North Carolina 
PARTS -=-RADIOS-~T IRES=“=BATTERIES 
SPORTING GOODS 
40)Glom dole dol aoi iii giao fete tage tek Sete 908 a to $i FOR Ae 
Greetings 
from 
FRANK A. READ 
General Merchandise 


Wood, Ne Ceo 
Pres rorerrrrerirerrro ret rere ree gts Pe te Sr gs bos et 


He Co TAYLOR 


Har dware oe Furnitwre 
Kelvinator Appliances 
Duo Therm Heaters 
Alexander Smith Woolen Rugs 


Phone 4235=] Louisburg, Ne Co 
OE 6 9 0 IO ROI IO OOO SOR BOR ROK 





Nothing is better on a hot day, 
I think, 

Than a tall glass of a refreshing 
Drinke 


Punch (Serves 25) 


Boil 10 mimtes: 1-1/2 C. water and 1-1/2 C.sugar 
Cool and add : 1 qt. grape juice 

2 gts. water 

Juice of 6 lemons 

Juice of 6 oranges 

l pte tea 

ab qte ginger ale 


Mrs. Walter Fuller 
Gold Sand Club 
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Quick Chocolate Milk 


1 C. sugar 
2 T. cocoa 
1 gal. sweet milk 


Put sugar in glass jar, mix in cocoa, add milk, 
shake well and chill. 


Mrse Jarvis Perry 
Paarce Club 


Fruit Punch 
4 C. hot water Juice of 3 lemons 
@ Ce. sugar Juice of 4 oranges 
1 small can chopped pineapple 1 bottle soda pop 


Prepare a syrup of the water and sugar and boil 15 
mimitese Cool, add fruit and soda pop. Add enough 
ice water to make 8-1/2 water glasses or 25 punch 
glasses. 


Mr Ce Wo Southall 
Mapleville Club 


Cocoa Syrup 
1 C. cocoa 1/2 C. corn syrup 
mL / Okc suger 1 C. water 
1/8 te salt 1/2 te vanilla 


Mix cocoa, sugar and salt in saucepan. Add corn 
Syrup and water. Bring to a boil and cook 1 mimte, 
Stir constantly. Cool and add vanilla, Keep in co- 
vered container in refrigerator. Use 2 T. syrup to 
1 C. milk. Nice to pour over ice cream too} 


Mrs Elmer S.Mercer 
Justice Club 
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Russian Tea 


4 oranges or a pint can of juice 

1 lemon 

2 Co sugar 

5 Ce water 

Rind of 2 oranges boiled in the water, 

Tea to make 8 cups of water strong enough. 

1/2 te of cloves added to tea. Mix all together 
and serve hot. 


Mrse Re Ae Bobbitt 
Mitchiner Club 


Fruit Punch 


L qt. tea infusion 

juice of 4 lemons 

juice of 4 oranges 

1 can pineapple juice (large) 
1 large orange soda 

1 large ginger ale 

1 lb. sugar dissolved in water 


Serve ice colds Bmough for about 25 people. 


Mrse Le F. Perry 
Pearce Club 


_ Fruit Punch 
2 Ce water 1 pte ginger ale 
2 Ce sugar 2/3 Ce pineapple juice 
1/3 Ce lemon juice 2C. crushed pineapple 


% C. maraschino cherries 


Boil water and sugar 10 mine Cool and add 
fruit and fruit juicee Just before serving, 


add ginger ale and crushed icé@e 


Mrse Ce Le Forry 
Pearce Club 
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Russian Tea 


8 Ce. water 
l stick cinnamon 
5 whole cloves 


Boil together for 15 mimtes, remove cinnamon and 
dloves. Add 1-1/2 C. sugar, 5 te tea (heaping). 
Tie in thin bag and hold in water until tea is 
colorede Then add juice of 4 oranges and juice of 
2 lemons. Serve hote 


MrseWalter Fuller 
Gold Sand Club 


Orange Flip 
(Good for Convalescents) 


Beat well the juice of 1 orange, 1 egg yolk and i 
te sugar. Add the stiffly beaten egg white and serve 
immediately. 


Mrs. Ee Ge Nelms 
Gold Sand Club 


Lime Funch 


2 qtSe pineapple juice 2 qts. heavy syrup 
5 pts. lemon juice 4 qts. ginger ale 
lL gal. green lime ice 


Combine juices, syrup and ginger ale. Color punch 
green, if desired. Chill thoroughly. Add lime ice 
@s punch is served. Serves 50. | 


Mrse F. Ae Read 
Wood Club 
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S008 Se. Two 


1/2 C. water =» 2 HTT SCA. econ 
2-1/2 C. milk «4 sugar 


Combine sugar, cocoa, cs “boil in water 5 mimites. 
Add milk. Bring’ “to boiling» point. Remove from heat 
and beat with: ures paee debit v6 prevent cruste 

| x Sucae M. Me. Person 
SosthaGold Sand Club 


, 2 tetsed hesscn pare ose 
sa tags bO6 
4 qts. pineapple juice ies of 12 oranges 
5 gts. ginger ale cnOTAS Rise of 12 lemons 
2 qtse Tear soda water Juice of 6 limss 
3 C. sugar’ [is eostdme ee ee strawberries 








“180 oO" 


Inioehlentass « orahieen pene dmb: and mix together 
with sugar. Chill thoroughly. Immediately before 
serving, add ginger ale, soda water and strawberries. 
Pour over a large pisos of! ice.in.a punch bowl. 

Thin slices of lime or lemon can be floated on top. 
Serves 506 
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GENERAL INSURANCE 
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2 2 koa 2 25 2K 2s ke ake 2K kc a aK a 2 a a oa a a OK ak ok 2k a 2k ak ok ofc ok aC Ca 2 akc 9 akc a akc ae ak ae 
To make your home work lighter 
and your home life brighter, 
TRADE WITH US 


RANGES 
Gibson Electric--The choice of 
discriminating buyers. Also Gas, 
Coal, Wood, and Oil Ranges. 
HEATERS 


Florence & Coleman Oil Heaters, 
also Coal and Wood Heaters. 


REFRIGERATORS — 
Gibson Electric embrace all latest 
improvements to give you perfect 
refrigeration with minimum cost and 


service. 


WASHING MACHINES 


SAMPSON PAINTS 
"A paint for every purpose" 
"We shake it before you take it" 
See our electric shaker. 
Electric Irons, Walker-\iare Alumimm 
and mamerous other items. 
Please tell your Ihmsband we have a full line 
of Farm Hardware and Building Material. 
SEABOARD STORE COMPANY, INC. 


Louisburg, North Carolina 
ik A 29 2c CIR DIS Is 2S 2k 2k is 96 ais 2k 2k 2c 2 aK AK 2g 2k 2k 2c 2S a kK 2 2 aK 2 2 kc ai 2k ak ak 2k aK 2 2 ic 2c afc af 2c 2k 2c 2 
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EGG 


DISHES 





"Keep me cool 
And if I'm soiled, 
Please don't wash me; 
If you don't want me spoiled! 


* oe eK OK 


Fluffy Eee Nests 


6 eggs Salt and Pepper 
6 slices hot buttered toast 


Separate eggs, leaving each yolk in the shell un- 
til ready to usee Season whites with salt and 
pepper and beat until stiff enough to form sharp 
peaks. Heap onto toast and make a hollow in the 
center of each mound. Slip egg yolks into hollow, 
season and bake in moderate oven (350 degrees F.) 
until white is browned and yolks are firm. Garnish 
with paprika and parsley. Serves 6. One cup grated 
or shredded American cheese may be sprinkled over 
eggs before baking. Brown 6 slices baked ham in 
butter and place on toast slices before heaping egg 
whites on tope Or use rusks instead of toaste 


x OK OK OK OK OK 
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Eggs Creole 


1/4 C. chopped onion 2 Ce water — 

1/4 Ce chopped green pepper 1 C. uncooked rice 
2T. melted fat | Salt and pepper 
2=1/2 C. tomatoes 6 eggs 


Cook the onion and green pepper in the fat until 
onion is lightly browned. Pour in tomatoes and water; 
bring to boiling. Add the rice and cook slowly until 
rice is tender (25 to 30 mimtes). Add more water if 
rice becomes drye Season with salt and pepper. Drop 
in the eggs, cover, and simmer about 10 mimtes or 
until eggs are firm. If preferred, instead of the 
poached eggs, quarter 4 to 6 hard=-cooked eggs and 
serve on top of the creole rice. 


Mrse Essa D. Shaw 
Home. Deme Agent 


Graduate 's Delight 


1 doze crackers LC. grated cheese 
1 C. milk 2T. butter 
4 eggs Seasoning 


Soak crackers in milk. Melt butter and cheese in 
pan. Add crackers and milk, salt and pepper. When 
hot, add well-beaten eges. Serve on toast. 


Vrs. MeM. Person 
Gold Sand Club 


Eggs A.la Surprise 
(6 Servings ) 


Simmer 6 eggs 3-1/2 mimtes. Peel under water and 
let stand in hot water until ready to use. Beat very 
stiffly 2 egg whites with a pinch of salt added. Rut- 
ter squares of bread with hole(small)cut in the center. 
Place the cooked eggs upright-one on each piece of 
toast. Cover eggs with stiffly beaten eg¢e whites. Put 
a strip of piemento around center of egg mound. Bake 
in oven 525 degrees F, until white is browned, 15-20 
mimtese Serve with Hollandaise. 

76 


IcINGS 


Um, Um GOOD! 
Um, Um GOOD! 

That's what our icings are - 
Um, Um GOOD! 





Icing for $100.00 Waldorf 
istorts Chocolate Cake 


1/2 C. butter 1/2 C. nuts 
1 egg, well beaten 2 squares chocolate 
1 te. vanilla 1 te lemon juice 


1-1/2 C. powdered sugar 


Melt butter and add chocolate. Add egg, well 
beaten; then stir in sugar. Add vanilla, lemon 
juice and nuts. Beat witil smooth. 


Mrse Essa D. Shaw 
Home Deme Agent 


Chocolate Frosting 


1/4 C. mited shortening 1/2 te salt 
2-1/4 C. powdered sugar 1 egg yolk 
1/4 Ce cocoa 1/4 C. water 


Sift sugar, cocoa, and salt together. Add | 
shortening, egg yolk, and water. Beat thorough- | 


ly and vigorously. Mrs, C».We Southall 
“f Mapleville Clu 77 


seven Minutes Frosting 


This is safest of all white cooked frostings. Put 
2 unbeaten egg whites, 1-1/2 cups sugar, 4 table- 
spoons water, 1~1/2 teaspoons light corn syrup in 
top of double boiler and beat with rotary egg beater 
until well mixed. Then place over boiling water 
and whip for about 7 minutes or until stands in 
peakse Remove from fire and flavor with 1 teaspoon 
vanilla. Beat until stiff enough to spreade 


Miss Cora Garner 
Popes Club 


Chocolate Icing 


Put in sauce pans 2 squares bitter chocolate 
16 marshmellows 
1/2 C. water 
Pinch salt 


Cook until well blended, ada 1 t. butter and cool. 
Sift in enough Confectioner's sugar to make right 
consistency to spread (about 1 lbe) 


MrsedJoseph T. Inscoe 
Ceder Rock Club 


Caramel Frosting for Cake 


1-1/2 C. browm sugar | 1-1/2 C. sweet milk 
1-1/2 Ce. granulated sugar 2T. butter 


Combine sugar and milk and bring to a boil, stir= 
ring constantly until a smail amount of syrup forms 
a very soft ball in cold water. Add butter and re» 
move from stovee Cool and beat until right to 
spreade 


Pilot Club 
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Mocka Chocolate Filling | 


4 te. cocoa lL te vanilla 
Butter=size of egg 1/2 C. warm coffee 
| 1 1b. pulverized sugar 


Cream butter, then gradually add the sugar and 
cocoa, which have been sifted together, alternate- 
ly with the warm coffee. Add vanilla and beat 
until smooth and creamy. Spread on cool cake 
layers This is enough for two 8=inch layers. 
Nuts or chopped mirachino cherries may be added 
to improve the flavor. Jt may take less coffee 
in warm weather so it should be added slowly so 
as not to have filling too soft to spread. 


Mrse T. H. Edwards 
Mitchiners Club 


Orange Filling 


1-1/4 C. orange juice 3 To cornstarch 
l egg yolk slightly beaten 2T. butter 
1/2 Ce sugar Dash of salt 


Add 1/4 cup orange juice to beaten egg yolke Add 
sugar and cornstarch and mix thoroughly. Heat re~ 
maining orange juice in top part of double boiler. 
Add to egg mixture and return to double boiler. 
Cook, stirring constantly until thickened. Cover 
and cook five minutes longer. Remove from heat, add 
butter and salte Coole Makes enough filling for 
cake roll 15 x 10 inchese , 


Mrse We Be Whe less 

| Justice Club 
Gentlemen's Favorite Icin 

2 large apples peeled and carried through a food 


choppere One lemon, one cup sugar and one egfe 
Gervais Sook about ten minutes or until thick and 


spread on anykind of layer cake. 


Mrse We Ge Scarborough 
Youngsville Club 
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Brown Sugar Filling 


2 Ce brown sugar 5 Te sweet milk 
1/4 lb. butter : 


Put in pan and let boil 2 minutes. Take off and 
add 1 t. baking powder and 1 t. vanilla. Beat witil 
ready to spread on cake. | 


Mrse De jee Dickie 





Epsom Club 
Log Cabin Frosting 
1/2. Ce Log Cabin syrup 2 Ce. sifted 


5 T. butter Confectioner's sugar 
1/8 t. salt : 

Cook syrup slowly for 3 minutes. Coole Cream 
butter, add part of sugar gradually, blending after 
each addition. Add remaining sugar, alternately with | 
syrup until it is right to spread. Beat after each 
addition until smooth. Add salt. Makes enough frost~_ 
ing to cover top and sides of 8 x 4 x 3 inch loaf, or 
2 dozen small cup cakes. 


MrseAllen Tharringto: 
Mapleville Club 


Caramel Toing 


2 Ce brown sugar 1 Ce. milk or cream 
53 Te butter 1 te vanilla 





Boil sugar and liquid until syrup forms a soft 
ball when dropped into cold water. Add butter, 
remove icing from stove and coole Add vanilla and 
beat until thick and creamy. If too heavy; thin 
icing with a little hot cream until right consis~- 
tency to spreade 


Mrse We Ve Perry 
Pilot Club 
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Caramel Frosting 


1-1/2 C. brown sugar 1-1/2 C. milk 
1-1/2 C. granulated sugar 2 Te butter 


Combine sugars and milk and bring to a boil. 
Stir constantly. ‘then boil, without stirring 
until a small amount of mixture forms a very 
soft ball in cold water (232 degrees F.) Add 
butter, cool, and beat as for frosting (fudge). 


Mrs. Alec Shearon 
Bunn Club 


Seven=Minute Frosting 


2 egg whites 4T. cold water 
1-1/2 C. sugar 1 t. vanilla 
1 T. white corn syrup 1/4 te cream of tartar 


Beat egg whites, and all ingredients except 
vanilla in top of double boiler. Place over boil- 
ing water. Beat briskly until mixture will stand 
in peaks. Remove from water, cool a few minutes, 
add vanilla, beat until cold. If too stiff add hot 
water by teaspoonful. Beat briskly. 


Mrse Te Fe Fuller 
Mapleville Club 


Pineapple Cake Filli 


3 beaten egg yolks 


1 C. sugar 
Pel setlou 1-1/2 Te lemon juice 
3/4 Ce crushed pineapple 1 T. butter 


Blend sugar with flour and combine with pineapple. 
Add egg yolks, lemon juice and butter. Cook over 
low direct heat, stirring constantly until thick 
and smooth, about 20 minutes. Cool and spread be= 


tween 2 cake layerse 
Mrs~ Bland Mitchell 


Youngsville Club 
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Cocoanut Filling 


LC. sugar 
1/2 C. butter White of 1 egg 
2 Ce. sweet milk ; 1T. flow 


Cook until thick. Stir while cooking. Add cocoa- 
nut while warm. Reserve enough cocoanut to put on 
top of cake after putting the filling on the tope 


Mrse de H, Mullen 


| Bunn Club 
Orange Filling 
2 oranges (juice and rind grated) 
47. flour LC. sugar 
@ eggs 2 Ce whipped cream 


Beat eres together. Add sugar and flour. Mix 
well. . orange juice and rind. Cook over boiling 
water until thick. Whip cream thick. After mixture 
has cooled, fold in cream and spread on cake. 

Mrs. Walter Fuller 
Gold Sand Club 
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Be M. NEWMAN'S GROCERY 
Groceries ~ Feeds and Seeds 


Phone 515 Henderson, NeCe Phone 516 


See eh 
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Ice Greams 


“ee eH een eee ee we & & & 


Anytime you want a REAL TREAT = 
Good ol' ICE CREAM just can't be beat! 


Lime Sherbert 


L box lime jello 1 C. sugar 
1 Ce boiling water Ll qte sweet milk 
1-1/2 lemons and grated rind of 1 lemon 


Dissolve jello in hot water. Add sugar and 
lemon juice and rind grated. Let this get sold. 
Then beat while adding milke Put in tray to freeze. 


Mrse H, T. Edwards 
Gold Sand Club 
Vanilla Ice Cream 


5 Ce milk LTe salt 
2Ce. sugar 2%. vanilla 
2T. flow lL pte light cream 


5 eggs, slightly beaten 
Scald milk in double boiler. Gradually add mix- 
ture of sugar, salt, and flow and cook 5 minutes, 
stirring constantly. Stir in small amount of 
beaten eggse Then return to double boiler and 
cook 3 minutes. Chill. Add vanilla, whipped cream, 
and crushed fruit. Freeze in hand freezer until 


harde 
Mrs» Walter Fuller 


Gold Sand Club 
Fruit Ice Cream 
Cook: 1 egg, 1/2 G. sugar, and 1 Cc. milk in 
double boiler until thicke Cool and add 1 
CG, crushed fruit. Whip one cup cold evaporated 
milk and fold fruit mixture into milk, Freeze in 


;cerator, stirring several timese Does not 
te : Mrse George Fuller 


get 10yYe Gold Sand Club 83 


Iced Dessert = Lemon Whip 


l can evaporated milk Juice of 2 lemons 
1 Ce. sugar 12 vanilla wefers(crush) 


Keep milk in refrigerator overnight. Remove from 
can, add sugar and whip with electric mixer or 
rotary egg beater. Add lemon juice, a small amount 


at the time, while whipping. Whip until mixture 
will hold shape. Line a refrigerator tray with part 
of crumbs. Pour in whipped mixture. Cover with re=- 
maining crumbse Freeze for two hours in mechanical 
refrigeratore Do not stire Slice in 8 portions and 


Sorve e 


Margaret Gupton 
Gold Sand Club 
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GEO. D. FULLER 
Dealer in 
G7026 05) US 7 BeDerC Anke 
At Reasonable Prices 
ReFeD. Noe 3 


LOUISBURG, N.C. 
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Jack Spratt ate no fat, 

His wife ate no lean, 

But if they'd used these 
recipes, 

They'd have licked the platter clean: 





Meat Loaf 
1-1/2 lb. ground beef 1 small onion 
1/2 lb. ground pork 1/2 t. poultry season- 
l te salt ing 
1/2 t. celery salt,or seed 1 C. finely rolled 
2 eggs cracker or dry bread 
1 C. milk or water crumbs 


Place the meats, seasonings, crumbs, milk and 
eggs ina large bowle Mix the ingredients tho- 
roughly and shape into a loaf. Put into a loaf 
pane Bake in a moderate oven (350 degrees Fe) 
for 1 to 1-1/4 hourse Remove to a hot platter 
If you make a larger loaf, increase the baking 
time from 20 to 25 minutes for each additional 


pound of meate 
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SECURE YOUR FAMILY'S FORTUNE 


Careful planning now on your part 
will make their years ahead secure 


and comfortable. 


As Executor of your Estate, our bank 
will carry out your wishes to the 
lettere Set time aside to talk over 
your Estate plans with our Trust 


Officer and your Attorney. 


Your confidence will be respected. 


CITIZENS BANK AND TRUST COMPANY 


Henderson, North Carolina 


Member Federal Deposit Insurance Corpe 
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Salmon Crequettes 


1 lb. can pink salmon 1/2 C. bread crumbs 
l egg 1 smill onion 
2 white potatoes, cooked and mashed well 


Roll in egg,beaten well, with one teaspoon 
watere Add salt, pepper and bread crumbs. Fry 
in deep fat until brown, approximately ten 
minutese Serves sixe 


Mrs oit.8.Timber lake 
Youngsville Club 


Barbecued Pork Loin Roast 


Wipe pork loin with damp cloth; rub lightly 
with salt, pepper, and flour. Place on rack in 
epen roasting pan, fat side upe Roast slowly in 
moderate oven (350 degrees) allowing 55 to 40 
minutes per pounde 

After first hour of roasting, baste every 15 to 
20 minutes with barbeoue sauces 

For sauce, combine 4 T. minced onion, 1 C. catsup, 
1/2 Ce water, 3 T. vinegar, 2 T. Worcestershire 
gaupe, 1 t. salt, 2 T. brown sugar, 1/2 t. pepper, 
dash of ground cloves. Bring to poil. Arrange 
roast en hot platter. Pour sauce from roaster pan 
into separate bowl and pass with meate 


Mrs. Harold Steen 


Justice Club 
Beef 
3 lbe ground beef LT. salt 
4 eggs 1T. black pepper 
1 pt. bread crumbs Pinch of red pepper 
1 pt. sweet milk Butter, size of egg 


A small onion 


Mix all these ingredient se Make into a loaf and 


fill pen half-full water. Bakes 


Mrs. Rebert Perry 
Mapleville Club 87 


Chicken 


Cut into pieces a 3 or 4 lbe chicken. Melt 
butter in roaster using about 1/2 lb., or more, 
depending on the size and the amount of fat on 
chickene Salt and dredge with flour, placing each 
piece separately. Cook in moderate oven until ten- 
dex with top on roaster. Remove lid and brown, 
turning to brown each side. Add weter to make 
gravye Replace lid and cook a few minutes longer 
to allow gravy to thicken. This is very good with 
ricee 


Mrs. Be Ke Gay 
Pearce Club 


Pork Chops (With Vegetables) 


LTe fat 1/4 Ce water 
6 pork chops 1" thick 6 potatoes, smill 
Salt and pepper 6 oarrots, whole 
me dim 


Heat pressure cooker and add fat. Season pork 
Shops and brown on both sides. Add 1/4 C. water. 
Place carrots and potatoes on tope Place cover on 
cooker and allow steam to flow from vent pipee Put 
weight on vent pipe and cook 12 minutes. 


Mrse Tollie Smith 


Epsom Club 
Turkey Dressing 
1-1/2 leaf day-old bread 1 onion 
1/2 Ce cornmeal Salt,pepper, paprica 
3/4 Ibe sausage 1/2 Ce butter 
1 Ce celery 1/2 t. poultry 
seasoning 


Mix with water or broth. Have fairly thin. Bake 
in pan in hot oven until brown. 
Mrse H, F. Fuller 
Popes Club 
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Spanish Yellow Rice and Chicken 


: fryer 1/2 oz. can of 

onion Petit Pois (smll size) 
2 cloves garlic 2 Pimentos | 

1 bay leaf 1 green pe 

Pinch saffron 2 r re ee 

l lb. rice 6 oZe tomtoes 

4 oz. lard or 11/2 gts. water 


1/2 pt. olive oil 


Cut chicken in quarters and fry with onions 
and garlic; when finished add tomatoes and water. 
Boil for 5 minutes. Add bay leaf, salt, rice, 
saffron, and green pepper. Stir thoroughly, place 
in moderately hot oven (350 degrees F.) until rice 
is fluffy and fairly dry. Gernish with Petit Pois 
and pimemntoese 


Mrse Essa D. Shaw 
Home Deme Agent 
Franklin County 


Baked Country Cured Ham 


Wash ham thoroughly. Boil in large vessel with 
water to cover, until ham is tendere (If ham is 
one year to one and one-half years old; soak over= 
night before boiling.) Remove skin, sprinkle 
generously with brown sugar (about 1/2 Ce) and 
stick cloves over the surfacée Place in roasting 
pan with about 1 C. water and brown in oven at 
350 degrees Fe 

A delicious garnish is prepared by coring unpeeled 
apples, filling openings in each with white sugar 
and baking with the hame 


Mrs. Essa D. Shaw 
Home Deme Agent 
Franklin County 
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Swiss Steak 


2 lbse round steak,1" thick 1 med. bunch 
Salt and pepper celery, diced 
Flour | l mede green 
2Te fat pepper, diced 
l med. onion, diced LC. tomato soup 
Lt. cornstarch 1/4 Ce water 


Cut mat into serving pieces. Season with salt 
and peppere Roll in flour. Heat pressure cooker. 
Add fate Sear meat golden brown on both sides in 
fate Add onion, celery, pepper, tomto soup, and 
watere Place cover on cookere Allow steam to flow 
freely from vent pipe. Place weight on cooker and 
cook 15 minutes. If desired, thicken gravy with 
cornstarche 


Nrse Tollie Smith 


Epsom Club 

Meat Loaf 
1-1/2 lbe round steak or ground beef 1T. water 
1/2 lb. pork,ground L med. carrot 
2 te salt and pepper (grated) 
2 eggs, slightly beaten 1/2 C. corn flakes 
1 medium onion, minced @ Te barbecue sauce 
1 stalk celery, minced LT. fat 


Have meat ground twice. Combine the beef and 
pork and season with salt and pepper. Add eggs, 
onion, carrot, celery, corn flakes, and sauce. Com= 
bine all ingredients well, and form into two smll 
loavese Wrap in waxed paper and chill several hours 
in refrigerator. This prevents meat loaf from 
breaking apart while cooking. Heat pressure cooker 
and add fate Brown each loaf well on all sides, 
turning with a pancake turner. Add water, place 
cover on cooker. Allow steam to flow from vent 
pipe to release all air from cooker. Put indicator 
weight on vent pipe and.cook 15 minutes with 15 lbs. 
of pressuree 

Mrs. Elizabeth Lucius 
90 Assistant Home Agent 


Meat Loaf 


1 lbe hamburgers or pork 1 onion 


lL te salt L ©. bread crumbs 
1 egg, beaten 1/3 C. milk 
1 or 2 green peppers 1/3 Co tomato catsup 


Mix all ingredients together. Shape into a 
loaf. Place in a pan with a little water and bake 
Slowly uwxtil done thoroughly. Baste with the juice 
during baking time, moistening the loef. Serve 
with pan gravy or tomato sauce. 


Mrse Je Ae Thomes 
Centerville Club 


Hambur gers With Sauce 


Season ground beef with salt and peppere Mix 
with a little flour as a binder. Add cold water 
until of right consistency to make into patties, 
Cook in hot greaseless pan and serve with the 
followings 

Hamburger Sauces Cover browned hamburger with 
1 cup sliced onions, add a little chili powder, 

1 tablespoon Worchestershire sauce, 1/2 cup barbe= 
cue sauce and 1 cup watere Cover and let simmer 
for twenty minutes. Serve hote 


Mrse Phil Re Inscoe 
Cedar Rock Club 


Hambur ge 
1 lbe ground beef 1 oe rolled oats 
1 medium white onion 3 Te tomto catsup 
1/4 te black pepper 3 T. evape milk 


1 Te minced green 


peppe 


1 te salt 
r 
Fry in hot fat until 


Mix all ingredients well. 


h sides are browle 
his Mrse Margaret Gupton 


Gold Sand Club 
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Hambur ger Dinner 


Ll lbe ground beef l egg 
1/2 ce dry bread crunbs 1/2 te salt 
1/4 Ge pepper 1 small onion grated 


1/4 te herb seasoning, if desired 


Brown the patties well on both sides in the two T. 
of hot fate Then place six whole potatoes (medium 
size) and 12 sm1l onions or 18 whole carrots on top 
of the hamburger pattiese Cook entire dinner at 10 
lbse pressure for 15 mine Season to taste. Six 
generous servingse (Add 1/2 cup water in bottom of 
cooker). 

Mrse Louis Debnam 
Bunn Club 


Steak and Potatoes in Gravy 


Cut 1 lbe round steak in four servingse Season 
with salt and peppere Dredge in 1/2 cup flour. 
Brown in 2T. fat in skillete Add four medium po= 
tatoes, peeled and thinly sliced, 2 cups milk, 2 te 
Heinz 57 Beefsteak Sauce, 1 te salt, dash of pepper. 
Cover tightly and simmer 30 ming Serves foure 


Mrse Mack Mullen 
Bunn Club 


Brunswick Stew 


L cup chicken 2 qtse tomatoes 

L lbe beef lL qte corn 

1/2 Ibe lean ham 2 small onions, sliced 
6 Irish potatoes Salt 

lL qte butterbeans Pepper 


Cut meat into small pieces and put in large pote 
Cover with cold watere Cook slowly until meat is 
tendere Remove bonese Add vegetables, salt and 
peppere Cook until thick, serve hot. 


Mrso Blmer Se Mercer 
Justice Club 
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Beef Stew With Dumplings 
(Cook in Presto Cooker or Dutch Oven=Pan) 


1S lbse stew beef 1S te. salt 

1 onion (cut up) 1/8 te pepper 

5 medium sized potatoes 6 tablespoons flour 
(cut up in large pieces) 3 tablespoons lard 
3 carrots (diced) 


Cut meat into smi1l pieces, roll into flour to 
which salt and pepper has been addede Melt lard 
in pane Add onions and floured mat. Cook until 
lightly browne Add water to covere Put on lid and 
cook slowly for one hour or until meat is tender. 
Add carrots and potatoes and more water if needede 
Cover and cook about thirty minutes. Add dump= 
lings and cover pan tightly. Cook for 15 mine 
without openinge 

Dumplings: 2Ce flom 3 t. baking powder 

3/4 to salt 27. lerd 
L Ce milk 

Sift together dry ingredients into mixing bowle 
Cut in lard, add milk to mke a stiff drop battere 
Drop batter by spoonfuls on top the stewo 


Llirse S. We Sykes 
Bunn Club 


Meat Balls 


1 lbe ground beef 2 To chopped onions 
1/2 Ce raw oatmeal 13 t. salt 
2/3 Ce milk 1/8 te pepper 


into balls and brown in fate Mix L te 
a Er sauce, 1 tablespoon ‘eee ae 
SUEAT g 2/3 Ce catsup or tomato soup ae pee 
1/3 Co water, 1/4 Ce chopped onionse ae 
to meat balls after they brown and simmer 
ihe a Mrse Eva Ue Person 
Gold Sand Club 
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Mackeral Hash 


1 can mackeral 2 te salt 
4 irish potatoes (large) 4 T. shortening 
2 onions (large) 1/2 C. water 


Peel and slice potatoes, place potatoes in melted 
fat. Add salt and water. Cover and cook until 
tender, stirring frequently. Add mackeral. Mash 
potatoes and mackeral. Cook 3 mimtes. Add sliced 
onions and cook 3 more mimtes and serve hot. 


Mrs. M. Ae Pegram 


Pilot Club 
Meat Loaf 
1/2 lbe lean pork 4 T. catsup 
1 lb. round steak Salt 
1 egg l green pepper 
1 onion, chopped (aneatcal 


5 Or 6 Crackers 


Mix in order given. Shape in loaf and bake 1 hour 
in oven at 350 degrees F. Just before taking up 
add 1 small can tomato sauce. 


Mrs 6F.E.Stallings 
Pilot Club 
Meat Loaf 

l lb. ground beef 1 C. crumbs 
1 lbe ground pork (bread or cracker) 
2T. green pepper 2 eges 
5 T. celery 3/4 Ce. sweet milk 
1 small onion Salt and pepper 
1 small bottle catsup, (Save enough to spread on top) 


Mix well. Put in casserole and bake 1 hour in 
moderate oven (350 degrees F.) 


Mrs eHarold Steen 
Justice Club 
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Brown Beef Stew 


With Potato Frill 


15 pounds boneless beef chuck, neck, flank or shank 
meat or similar cuts, cut in 14 inch cubes. 
2 tablespoons flour 

@ tablespoons fat or drippings 

L cup chopped onion 

2 teaspoons salt 

1/2 teaspoon pepper 

L bay leaf 

4 whole cloves 

@ cups boiling water 

4 carrets, sliced 

5 small potatees, quartered 

lL cup peas, frozen or canned 


le Brown meats Roll meat in flow and brown 
slowly and thoroughly in the hot fat for 15 to 20 
minutes. Slow browning brings out the flavore 
Brown onion at same time. Te browned meat and 
enion add salt, pepper, bay leaf, cloves and boil» 
ing watere Turn heat very low, cover and simmer 
for 2 or 3 hrse Add sliced oarrots, potatoes and 
pease Add another cup of water and one more to 
salt (for vegetables); cover and cook 45 minutes 
or until vegetables are tendere 

2» Thicken gravys Put meat and vegetables in 4 
casserole. Mix 1 tablespoon flour with 5 tables- 
peons cold water and stir into the gravy of the 
stew to thicken ite Pour over meat and vegetablese 

3 Surround with frill of seasoned mashed 
potatoes, heaped on with a spoon or piped through 
a tubes Heat in oven or under broil unit until 
potato peaks are browne do 

For variety, omit potato frill and use smell 
puffy biscuits for a topping, or drop dumplings 


on tope 


Mrso Ke Be White 
Bunn Club 
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Meat Loaf 


1/2 C. butter 1/2 bell pepper 
1 lb. beef 2 C. tomatoes 
1/2 lb. pork 2 eges 

1 medium sized onion Ll te salt 


1 C. bread crumbs 
Combine ingredients, mix well, shape into loaf 
and bake in moderate oven 1-1/4 hours or until done. 
Baste occasionallye 


Mrs. Ray Edwards 


Potatoburgers 


lL lb. hamburger is led oi ese G 
2C. coarsely grated potatoes 1/4 te. pepper 
1/4 C. onion, coarsely grated 1/4 C. shortening 


Combine hamburger, potatoes, onion, salt and 
pepper. Mixwell. Shape into 8 patties. Fry 
patties in hot shortening until brovm about 3 to 5 
mimites. Serves 8. 


Mrse Ben F. Wester 
Mapleville Club 


Brunswick Stew 


1 hen 6 or 8 white 

1 qt. corn potatoes, cubed 
1 qt. tomatoes 2 onions 

1 pt. okra 1 C. butter 

l pt. butterbeans lL pod red pepper 


Salt and pepper to taste 7 


Boil chicken until it will leave the bones and be 
very tender. Pull meat from bones and cut in large 
cubes.e Xeturn to water in which it was cooked. Add 
vegetables and cook down until thick mixture. Cook 
slowly and stir often. 
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Creamed Chipped Beef 


+ lb. chipped beef 1/2 te. salt 
2 I. butter 3/4 Ce Evape milk 
23 Te flour 3/4 Ce water 
Pepper 


Shred the dried beef. Cover with hot water, 
Let stand 10 minutes. Then draine Make a white 
sauce of the butter, flour, seasoning and milk, 
diluted with 3/4 Ce water. Add the chipped beef 
and serve on toast points or with mashed or baked 
potatoese Serves foure 

Miss Maybelle Carden 
Justice Club 


Brunswick Stew 


1 fourepound chicken Salt 

4Te. fat 3 Ce lima beans 
2 onions chopped 2 te sauce 

5 tomatoes 6 cloves 

1 Ce water 3 Ce corn 

Red pepper 


Disjoint chicken and fry slowly in the fat 
until a golden brown. Remove from pan and brown 
onions slightly.e Put chicken, onions, tome.toes, 
water, pepper, salt in a large stew pane Cover 
and simmer until chicken is very tendere Add 
remining ingredients and cook 1/2 houre Serves 10. 


Mrse We B. Strange 
Mapleville Club 


Stewed Chicken 


Dress and prepare & five=pound chickene Cut 
jn portionse Brown the chicken in butter, 
chicken fat or other shortening, using about 2Te 
of fate Season with salt and paprika and cook 
slowly in covered pot in a little boiling water 


; j is tender 
until chicken Mrse Elmer Se Mercer 
Justice Club be 


Brunswick Stew 


1 hen 2 pts. corn 

1 lb. beef 3 qts. tomatoes 

l lb. pork 3 2 C. onions 

1/2 lb. butter 4 lbs. potatoes 

2 gts. butterbeans 2 hot peppers(red) 


Cook onions with meats 1 hour in pressure cooker 
at 15 lbs. pressure. Cook vegetables together except | 
potatoes. When meats and vegetables are cooked, cream 
the potatoes and mash into stew, place back on the 
stove, stirring constantly until thick enough to eat 
with a fork. Salt to suit taste. Makes 2-1/2 gal. 


Mrs. Estelle Boone 
Cedar Rock Club 


Meat Stew With Vegetables 


Roll 1-1/2 lbs. meat (cut for stew) in mixture of 
5 tablespoons flour, 2-1/4 teaspoons salt, 1/4 tea- 
spoon peppere Brown in 4 tablespoons hot shorten- 
ings Add and brown 3 finely cut onions. Add 3-1/2 
cups boiling water. Cover and simmer one hour. Then 
add 3 cups halved pared potatoes and 9 halved carrots. 
Cover and cook 25 minutes longer or until vegetables 
are tender. Stir in 1-1/2 cups drained canned peas 
and 3/4, cup pet milk. Heat thoroughly, but do not 
boil. Serve hot. * Beef, veal, or lamb, or pork 
can be used. *Cooked fresh or frozen peas, cut 
green beans or asparagus can also be used. * Serves 
S1lXe 


Mrse He Ae Wilder 
Seven Paths Club 
BRAGG GIN COMPANY 
Franklinton, NeCo 
"HOR BETTER COTTON" 
Phone 2806 
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Chicken Pot Pie 


lL large chicken Pepper 

ae in portions) 3 large onions 
rge potatoes j 

Salt pages 3 


Wash, clean and cut chicken into individwl 
portionse Place a layer of chicken in the bottom 
of a large iron kettle and cover with thick 
Slices of raw potatoes, then with slices of onion 
and salt and peppere Roll dough out rather thick 
and cut in 2einch squares and place on top of 

onion, Continue until kettle is filled, having 
the top layer of pie dough. Add water to cover 
contents half=-waye Cover kettle tightly and cook 
over a low flame until chicken is tender, 


Mrse Elmer Se Mercer 
Justice Club 


Chicken Pie 


4 Ce cooked chicken Salt and Pepper 
+ C. chicken or other fat 2 Ce chicken broth 


4—6 T flour 


Cut chicken in rather large pieces, remove 
bones if desirede Place in greased casserole. 
Blend fat and flour, add seasonings and liquid, 
cook until thick, stirring constantly. Pour 
over chicken, cover with rich pastry and bake un= 
til pastry is brownede 

3 Mrse George Fuller 
Gold Sand Club 
JOGO OGG IE IBID DIE ERT COR RTS 


FULLER'S SERVICE STATION 


Be Ae Fuller, Proprietor 


SINCLAIR FRODUCTS FRANKLINTON, Ne Ce 
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BOO OR OIC ORO IGN 


Baked Spareribs ‘and Sauerkraut 


Spareribs lL Ce milk 
2 Ce flour Sayverkraut 
1 te baking powder 1 egg, beaten 


Cut spareribs into portions and place in the bottom 
of a roasting pane Add the sauerkraut, cover the pan 
and bake in a moderate oven (350°) for 11/2 hrse 
Make dumplings by combining the flour, baking powder, 
milk and 6ggse Bee by spoonfuls on the sauerkraut. 
Cover pan tightly and finish baking in a moderate 
oven (350°) for 30 minutes. 

Mrse Elmer S. Mercer 
Justice Club 


Kraut un Chops 
Ll gte sauerkraut 8 pork chops 


Cover sauerkraut with water and allow to simmr 
for 45 ming Fry the chops until tender and golden 
browne Add the sauerkraut and continus cocking un= 
til the kraut has absorbed tHe pork drippings, and 
is browne Serve with mashed potatoes. . 


Mrs. Elmer S, Mercer 
Justice Club 


Liver Cakes 


lL lbe liver (ground) lL Te flour 


Sliced bacon | l egg, well beaten 
1 smll onion (chopped) = Salt and Pepper 


To the ground liver, add the egg, flow, onion, 
salt and peppere Mix well. Shape into round cakes 
and around each cake wrap a slice of bacon, fasten= 
ing each with a toothpick. Put on hot skillet and 
fry until well done. 

Mres Blmer S, Mercer 
Justice Club 


100 


PoULTRY 
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Chicken Pileau 


lL hen 5 or more C. rice 
Salt and pepper to taste 


Stew hen until tender. Remove chicken from bons 
and set aside. Wash rice and cook in stock. When 
almost done add the meats of the chicken. Stir as 
little as possible. Season to taste. Reduce heat 
and let steam until well done. Serve on large platter 
and garnish with pimiento strips and parsley. This 
is a typical southern dish and is delicious served 
with salad, pickles, and olives, a light dessert and 
drink, <A favorite for picnios. If a smaller amount 
is desired, store chicken and stock in refrigerator 
and use amount desired. A good fat hen will season 

from 3 to 4 cups rice nicely. 


Mrse Essa D. Shaw 
Home Dem. Agent 
Franklin County 
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Baked Ham 


l whole or half ham Cecemel ECA2 
1 C. brown sugar Whole cloves 


Place the well scrubbed ham on a rack in an un- 
covered pan with the fat side upe A 10 to 12 lb. 
ham will require 25 mimtes per lb., half hams re- 
quire 30 mimtes per lb. Bake in a moderate oven 
at 350 degrees I, forty-five mimtes before the ham 
is done, remove from the oven and take off the rind, 
except a collar around the shank bone. Cut. diagnnals 
across the fat to form diamonds. Moisten brown sugar 
and flour with some of the fat drippings and rub on 
the ham. Stick a whole clove in each diamond. Return 
to oven to finish cooking. During the last 10 min- 
utes of cooking, increase the heat to brown the ham. 
Fifteen mimtes before removing from oven, cover sur= 
face of ham with sliced pineapples, holding in place 
with toothpicks. Fill centers of pineapple slices 
with candied cherries for further garnish. 

Apricots make another satisfactory garnish. Wash 
and soak dried apricots as usual. Drain well, coat 
gach apricot half lightly in flour and brown in 
melted butter or ham fat. Serve hot on platter with 
baked hame 


Mrse Ennis G. Murphy 
Bunn Club 


Soybean Chili Con Carne 
3 Ce cooked beans (anylkind) ZAR GTN KY 


1/2 C. salt pork, diced. 1/4 te pepper (hot) 
1/4 C. chopped onions 1 T. chili powder 
1/4 C. chopped green and red peppers (Sweet) 
2 GC. tomatoes 
1/2 lb. lean beef, ground 
1/4 C. whole wheat flour 

Fry salt pork until crisp, remove from pan, brown 
onions, green peppers, and beef in frying pan, cook- 
ing slowly. Sprinkle flour over meat and mix well, 
(This thickens the mixture). Addcrisp bacon, tom- 
toes, beans, chili powder, salt and hot pepper. Esat 
to boiling and serve. Makes a grand one-dish meal, 


Mrse S. 0. Wilder 
102 Mitchiners Club 


Spanish Pork Chops 


Pork chops Salt 

Green pimento pepper Black Pepper 

rice Red pepper 

Tomatoes Worcestershire Sauce 


Salt, pepper chops, lay in casserole. On each 
chop put a slice of onion, a slice of pepper and 
lL heaping Te uncooked rice in pepper ringe Pow 
canned tomatoes in casserole. Then sprinkle 
with red pepper and worcestershire sauce, Cover 
and bake in oven for 1 hre at 400 degrees Fe 


Mrse Blmer C. Griffin 
Mapleville Club 


Salmon Loaf 
3 Co salmon lL Ce sweet milk 
2 eggs 1 te salt 
1 Te chopped parsley 1/4 te pepper 
1 slice onion, minced 2 slices bacon 
1 Ce. bread crumbs (chopped finely) 
@ Te butter 


Mix thoroughlye Press into a greased casserole. 
Rake in moderate oven (350°) for 30 to 40 mins 


Mree Harold Steen 
Justice Club 


Dumplings For Stews 


eiCe LLow 2Te. fat 
3/4 te salt 3/4 to 1 cup milk 


3 to baking powder 


sift flour, salt and baking powder into mixing 
bowle Cut in fat. Add milk to make a stiff 
patter. Drop batter by spoonfuls over the stew, 
letting it fall on pieces of meat and vegetablese 
cover closely and cook 15 mine without removing 
covere Serve hote 
Mrs, George Fuller 
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Browned Hash 


2 Ce chopped cold roast beef 2 Ce chope cold corn 
2 Ce cold boiled potatoes beef 
2T. hot milk 

Salt and pepper to taste. Few drops of onion 
juice. Mix ingredientse Put 2T. fat in frying pan. 
Spread meat mixture in the frying pan and cook with= 
out stirringe When brown underneath fold like an 
omelet and place on a hot plattere 


Mrse Ae Clinton Daniels 
Cedar Rock Club 


Baked Sausage Patties 


1 lbe pork sausage & Ce grated apple 
1 slice bread lL te salt 
l egg 


Break bread into small pieces. Combine sausage, 
bread and remaining ingredients. Mix welle Shape 
mixture into 6 uniform patties 3/4 inches thick and 
place on @ rack in an open roasting pane Bake in a 
moderate oven (350°) for 1 hour. Serves sixe 


Mrs, Ben F, Wester 
Mapleville Club 


Ham Loaf 
1 lbe ground ham 2 well=beaten eggs 
lL lb. ground veal l Ce bread crumbs 
Dressings 
1/3 Ce brown sugar 1/3 te pepper 
1/4 Ce vinegar Lt. mustard 


ls Ce milk 


Mix ingredients togethere Add salt if necessary, 
Shape into loaf and place in greased baking pane 
Pour brown sugar dressing over loaf. Bake 1 hre in 
350° ovene Serves 6o 

Mrse Elmer S. Mercer 


Justice Club 
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Roast Chicken & Onion Dressing 
1 chicken (2 or 3 lb.) Dressing 


4 Te butter 1 large onion (chopped) 
4T. flour 1 egg (beaten) 
Pinch salt & pepper 1/2 Ce butter 


1 loaf stale bread soaked in as much water as it 
will absorb. Then squeeze dry. Melt butter, com 
bine other ingredients and add te melted butter, 
Cook over slow fire until dressing is dry. Stuff 
chicken with this dressing and rub the outer sure 
face of chicken with 4T. butter, 4T. flow 
creamed, salt and peppere Place chicken in roast= 
ing pan with a little chicken fat er bacon dripp= 
ingse Roast in even 450° until chicken is brown 
on one sidee Then turn and brown on other sidee 
Reduce heat to 350° and baste chicken and keep on 
cooking until tenderg a 3-lb. chicken takes about 
40 mine to roaste 

| Mree Henry Edwards 
Geld Sand Club 


Barbecued Spereribs 


3 lbe pork spareribs 1/4 t. Tabasco sauce 
2 onions 1/8 t. Chili powder 
1/2 cup ketchup 1 Ce water 

le Ce salt 


Use heavy vessel with fitting lid. Put half the 
ribs in the bottom and cover with layer of thinly 
sliced onionse Combine ketchup, salt, Tabasco 
sauce, Chili powder and watere Pour half of this 
sauce over the mat and onionse Put in another 
layer of spareribs and onions and the remainder of 
the sauces Cover the pot and cook for 2 hrse in 
a moderate ovene 

. Elizabeth Re. Lucius 
Assistant Home Agent 
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COMPLIMENTS 
OF 
CAROLINA POWER & LIGHT COMPANY 


Zebulon, North Carolina. 
Je aioe dal ioioiigaiaioi a iol tol oi iii icioi a iota a IO aa a ak i ator 


HICKS SUPPLY COMPANY 
Franklinton, Ne Ce 
FARM SUPPLIES = HARDWARE AND BUILDING MATERIAL 


Phone 22l=1 
SCICIIGIO OR ICIS IG IGOR AIO IG IORI OK AOR AGI a OK IC ROR IK ae 


FARMERS* GIN COMPANY 
Franklinton, Ne Ce 
We Haul Your Cotton 
We Sell And Deliver Coal 
Satisfaction Guaranteed 


Phone 2526 
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Pickes 


Watermelon Pickle 


Peel screen from rind, Remove all pink. Cut into 
cubes or strips about 1 inch. 


10 lbs. prepared rind 1 oz. whole cloves 
1/2 gal. vinegar l oZ- all-spice 
8 lbs. sugar 3 sticks cinnamon 


Soak rind for 12 hours in limes water. Limewater 
made with 3 quarts water and 6 tablespoons lime. 
Rinse carefully to remove surplus lime in cold water 
and boil 60 mimutes or until cubes are tender. Add 
all other ingredients and boil until syrup is fairly 
thick. Pack in sterile jars, cover with vinegar, 
seal, and store in a cool place. 


Mitchiners Club 
Cucumber Pickle 


2 gallons cucumbers 3 Ce salt 


Cover with boiling water and soak for 24 hourse 
Remove from salt water. Add 1/2 box of (10¢) 
lump alum. Cover with clear boiling water and soak 
24 hours. Remove from alum water. Add 1/2 of log 
pox of pickling spice and cover with clear boiling 
watere Soak 24 hours. Remove fron spice water. 
Cover with boiling yinegare Drain and dry and cut 
in crosswise Slices. Pack in sterilized jars, putting 
a layer of cucumbers and a layer of sugar until jars 


are filled. Seale sgt ae 
Mrse Ce sie White 
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Watermelon Rind Sweet Pickle 


4 lbse watermelon rind 4% lbse granulated 
limewater made with 2 qtse suger 

cold water and 4T. lim 2T. whole cloves 

2 qtse vineger 10 2<inch pieces stick 
L pte water cinnamon 


Select rind froma firm, not over=-ripe mlon, and 
before weighing trim off the green skin and pink 
flesh. Cut in one-inch cubes and soak for 2g hrse in 
the limewater. Drain, cover with fresh water, and 
cook for 11/2 hrse, or until tender, with 4 T. 
ginger roote Add more water as it boils off. Let 
stand overnight in this same water and next morning 
draine Bring to the boiling point the vinegar, 1 pto 
of water, the sugar, and spices tied loosely in 
cheese clothe Add the drained watermelon and boil 
gently for 2 hrse, or until syrup is fairly thicke 
Remove the spice bag, pack the watermelon pickle into 
sterilized glass jars, cover with spiced vinegar, 
seal and store in a cool placée 


Mrs. Haywood B. Conyers 
Popes Club 


Watermelon Rind Pickle 


10 lbse watermelon rind 1 Te cloves 

8 lbse sugar LT. mixed flavoring 
vinegar to cover 1 bottle Lily Lime 

1b aee spice 


Soak rind in lime water overnight. Take out follow 
ing morning. Boil in salt water 20 ming Then boil 
in clear water 20 mine Put in vinegar, sugar and 
flavoring mixture and cook until you can prick with 
forke 


Mrs. Howard Griffin 
Centerville Club 
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Cucumber Pickle 


Soak properly brined cucumbers 3 days. Soak 1 day 
in alum water (use 1/2 package alum to dishpan of 
water). Slice cucumbers into 1/4 inch slices. Add 
1 T. of alum to plain water and sliced cucumbers and 
bring to a good boil. Pack blanched cucumbers into 
jars and turn mouth of jar down so all the water will 
drain out dry. Bring 1 quart vinegar, 7 C. sugar, 
and the amount of spices you desire to a boil. After 
it has cooled some, pour over the cucumbers and seal. 


Mrse Se Me Sykes 
Centerville Ciub 


Watermelon Rind Pickle 


7 lbs. rind 4 C. vinegar 
4 lbs. sugar 20 drops cinnamon oil 
12 drops cloves oil 


Pare the rind. Soak overnight with 1/2 C. of salt 
sprinkled over the rind. Next morning drain, cover 
with cold water, cook until almost tender. Drain 
ageaine Put ice onthe rind. Let melt. Then squeeze 
out with hand. Put sugar, vinegar, cinnamon oil and 
oil of cloves on and let come to a boil. Drop in 
rind. Let come to a boil. Drain syrup and boil for 
two more times. Then put rind in jars and seal. 


Mrs Re Ae Bobbitt 
Mitchiners Club 


Watermelon Rind Pickle 


° it 5 lbs. sugar 
ete eee 2 T. spice or cloves 


Soak rind in lime overnight. Take out and boil in 
galt water 20 mimtes. Change and boil in clear ; 
water 20 mimtes. Change and boil ep igene as 
and spice until you can stick a fork ta se 
small bottle lime and water to cover fruit. 


Mrse Ve Bs Leonard 
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Cucumber Pickles 


Place cucumbers in brine for 1 week (1 C. salt to 
1 gal. of water for brine). After removing cucum- 
pers from brine wash and slicee Put them in lime 
water and let them remain for three or four hours. 
(For lime water add 4 tablespoons of lime to 1 gale 
of water). Then mix the cucumbers with vim gar and 
spices and let stand over night. This vinegar mix- 
ture is: 1 C. vinegar, 1 C. sugar, 1 T. mixed spices. 
Then cook cucumbers with enough of the vinegar mix- 
ture to cover them completely for 10 to 15 mimtes. 
Place in jars and seal. 


MrseVirginia Weathers 
Bunn Club 


Pickles 


Scald cucumbers in fresh salt water three mornings 
(1-1/2 C. salt to 1 gal. of water). Scald them in 
fresh alum water 3 mornings (1 T. alum to 1 gal. of 
water). Scald them in vinegar and water one morning 
(1/2 vinegar and water). Next day pack them in glass 
jars and fill the jars with cold sweetened vine gare 
(Equal parts vinegar and sugar) Add a few mixed 
spices. Then put 1 T. of raw sugar on top of each 
jar before sealing. This makes a delightful pickle. 


MrseViola A. Jones 
Mitchiners Club 


Peach Pickle 


Peel peaches, weigh and to every lb. allow 1/2 lb. 
sugare Place sugar and fruit in kettle in alternate 
layers. Bring slowly to boil. To six lbs. of fruit, 
allow 1 pt. vinegar. Add ons T. each of mace, cinn- 
mon, and cloves. Tie spices in cloth, put in vinegar, 
pour on peaches and boil five minutes. Remove fruit 
and spread on flat dish. Boil syrup 15 mimtes. Put 
the fruit in glass jars, pour boiling syrup over it 
and seal. 

Mrse George Fuller 
Gold Sand Club 
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Bread and Butter Pickle 


30 cucumbers (1 ine 10 medium onions | 
in diameter) 4T. salt 


Slice cucumbers and onions and sprinkle with 
salte Let stand one houre Drain in cheese cloth 
bage Make spiced vineger as follows: 


5 Ce vinegar 4 Ce sugar 
2 te celery seed lL te. tumeric 
& te ground ginger — 2 te white mustard seed 


Let spiced vinegar come to boil; add cucumbers 
and onions and bring to boiling point. Simmer 
10 mine Seal in sterilized jarse 


Sliced Green Tomato Pickle 


% gale sliced green - 27. celery seed 
tomatoes 1 lb. brown sugar 

1 pte sliced onions gt. allspice 

% te ground black pepper ¢T. cloves 

2 small red peppers = Ce salt 


2 small green peppers 
3 T. white mustard seed 


Sprinkle sliced tomatoes and onions with salt 
and let stand four hours in separate bowlse Place 
in thin bags and squeeze gently until juice is re= 
movede Place in porcelain kettle, mixing with the 
mustard and celery seed, sugar and pepper e Cover 
with good vineger (1g ptse) to which spices tied 
in a bag have been addede Boil until quite tender 
and softe Pour into jars and seal while hote 


Mrse Walter Fuller 
Gold Sand Club 
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Spiced Beets 
To 1 gale cooked and sliced beets, add 2 pints 
vinegar, 1 cup water, 2-1/2 cups brown sugar, 5¢ 
worth of cinnamon bark, 1 T. of cloves, and place 
in stone jar, close, and keep in cool place. 


Mrse R. L. Seymore 
Bunn Club 


Peach Parings Butter 

Wash peaches thoroughly. Remove spots and specks. 
Paree Place parings in large kettle. Add to them 
any bits of pulp removed from peaches being prepared 
for canning. When peaches are canned, make peach but- 
ter of the parings. Add just enough water to keep 
fruit from stickinge Cook over low heat, until ten- 
der, stirring frequently. Run through food grinder, 
measure, add equal amount sugare Cook over low heat 
stirring constantly until mixture is thick and clear. 
Pour in sterile glass and cover with paraffin. 


Bunn Club 
SEC EOE OG OIC IGG RIGO a KCK 
ALLEN DRY CLEANING WORKS 


In And Out Of Town Service 


Phone 254=6 Franklinton, N. Ce. 
BEBO OIC OG IG OOOO IGOR GI OR FO IK aC i sik 
EDWARD'S GROCERY 
Back of Vamoco Mill 
Western Meats = Fancy Groceries 


Phone 318-1 
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PRESERVES 
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"The Best of Households Have Their Family Jars", 





Strawberry Preserves 


Wash and drain 1 quart of berries. To this add 
1 coup of sugar and bring to a boil and let them boil 
rapidly for five mimtes. Then add 2 coups of sugar 
and let boil for ten more mimtes. Remove from stove 
and pour into shallow container. let stand over= 
night. Then place berries in jars and seal. 


Mrse Virginia Weathers 
Bunn Club 


Strawberry Preserves 


2 heaping qts. of berries (firm) 
9 C. Sugar 
1 C. water 


Wash and mill berries before measuringe Put sugar 
and water in a large preserving kettle. Mir and 
boil until sugar is thoroughly dissolved. Add the 
berries and boil 15 mimtes (rolling boil). Do not 
stir but shake kettle and skim. Pour into flat pans 
or trays and shake occasionally until colde 


Mrs. Ennis G. Murphy 
Bann Club 


Strawbe Preserves 
Place 2 quarts of berries in a shallow pan, pour 
boiling water over them. Let stand 2 mimtes. Drain 
off water. Add 4 cups sugar. Boil 2 mimtes. (Count 
time after the full rolling boil state begins). Re- 


ve from fire. After the berries stop boiling, add 
2 Ce sugare Boil 5 min. Let stand overnight before 
packing e Extension Bulletin 113 
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THE CORNER DRUG STORE 
inton, NeCe 
COMPLETE PRESCRIPTION DEPARTMENT 
In Charge Of 
Registered Druggist 


New Up-To-Date Fountain Service 
“Our Attention Given To Your Smallest Need." 


Phone 267-1 
Weerrrerrrttrrttrttiiiioro os tt ttt tte tot ehhh ee ell 


M. B. SASSER FURNITURE COMPANY 
Kelvinator Ranges & Refrigerators 
Zenith & RCA. Radios 
All Types of Wood and Coal Ranges 


12 ft. Armstrong Linoleum 


Franklinton, Ne Ce Phone 345-6 
AAA AER ERAS RABRESARERRERR EB EARKAL HARARE KRHA E 


Compliments 
of 


FRANKLINTON THEATRE 
Franklinton, N.C. 


Designed for Your Comfort and Pleasure 
Always a Good Shaw 
Dy i svasko casein Reece ea ee 


PARKER HARDWARE COMPANY 
Hardware - Paints - Building Supplies 


Phone 343-1 Franklinton, N. Ce 
Je W. layton, Manager 


Your Business A preoiated 
he Ae He A ie a A IK *YIe Deliver he kc akc 2c ic ae ie 2k 6 Ee Ee ok 





Blackberry-Apple Jam 


Wash berries, and cook until tender. Start at 
moderate heat and add no water. Wher tender run 
through sieve to remove seed. 

Cook tart apples as for apple sauce and add to 
berries which have been run through sieve. Equal 
quantity of apple and berry pulp or 2/3 berry and 
1/3 apple may be usede 

Measure pulp and use 3/4 oup sugar to 1 cup pulp. 

Cook rapidly until juice sheets from the spoon 
(to the jelly state). Let Cool slightly. Then pour 
° sterile containers and cover with melted parraf- 

ine 


Mrs. Essa D. Shaw 
Home Demonstration Agent 
Franklin County 


a ae ee 
“How To Preserve Children" 


Take two or more children of the runabout age. If 
they are bright-eyed, rosy~cheeked youngsters, 50 
mich the better. 

‘Tuck them into bed early - and leave for twelve 
hours of quiet, restful sleep. Windows wide opene 

In the morning, dress them lightly and set them at 
a table in the brightest cherriest corner of the break- 
fast roome 

To each child add the following: pease oo 

sce, 1 steaming dish of delicious, wnoie-wnea 
ccs, several slices crisp, crunchy whole-wheat toast 


and 1 glass milke 
Remove children to grassy field. 
Add a kite, a dog or so, and mix thoroughly. 


Cover with a blue sky and leave in the sun until 


browne 
Repeat dailye 
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"Hueband Conserve" 


Select the best man you can find and brush him 
carefully to rid him of any indifference. Be careful 
not to beat him as you would an égg or cream, for 
beating will make him at and apt to froth at the 
mouthe 

Lift him carefully into the honeepreserving kettle 
and tie him with strong cords of affection which are 
not easily broken. Do nob season him with sarcasm, 
for that causes spitting and sputtering which ulti-= 
mately results in spotaneous combustion. Scramble 
when difficulties arise, 

Do not soak him in liguer either, for excessive 
draughts will make hit ntushy and spongy with your 
friends, and, in the South, stewed husbands have never 
been popular. . 

It is best to let pin simher tenderly at will, to 
blend tactfully with eresbing and seasoninge stuff 
him one hour before taking him out or before ae 
a great favor of him. A little caress or a glass of 
cold water will often add to his tenderness, 

Flavor him with oil of happiness, and ounce of 
understanding, and a bushel of laughter and fun. 

Should he seem weak of troubled with feminine in= 
fatuations, smother him in onions and garlio and 
treble your charts | 

Need him; need his: : dong and be sute to save some 
of the dough for thé ‘Matus duntplings e 

Do not spoil him bd _ oWermindulgence, but serve him 
daily on a platter strehgth and COUTE ES y garnished 
with clean shirys and LTE 


ae . Selected 
FOB GCE ICR GI AGORA EIEIO IGRI CGC AO * 


Ae Bs ALSTON 
crniinal, MERCHANDISE 
‘ootrox etniER 
° he ‘Rout’ 2 


eeeneeneeeter ater c.f. 1:2) Je. Seen 
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Pies 


"No soil upon earth 

is so dear to my eyes, 

As the soil we first 
stirred 

In making md pies." 





Cocoamt Custard Pie 


3 eggs 2C., milk 
1 C. sugar 1/4 te. salt 
1-1/2 C. grated cocoamt 1 +. vanilla 


Combine eggs, sugar, salt, vanilla, and cocoamit. 
Add the scalded milk, gradually. Use a 10-inch pie 
pan and pour the mixture into an uncooked pie shell. 
Bake in a slow oven (300 degrees F.) for 35 to 40 
mimites or until a knife inserted coms out olean. 


Recipe serves sixe 


Mrs. Fred Cooke 


Popes Club 
Lemon Pie 
3/4 C. sugar 2 ege yolks 
3/4 C. boiling water 3 T, lemon juice 
2 Te. cornstarch Grated rind of 1 lemon 
2T. flour 1 Te. butter 


Mix cornstarch, flour, and sugar well. Add boil=- 
ing water and cook until just clear. Add butter, 
egg yolks, rind and lemon juice. Cook slowly until 
clear. Add to baked pie shell. For meri nels aes 
the two egg whites and ae. y Siangy White ally 147 
pecooes Justice Club 


Meringue 


2 egg whites 4T. suger (granulated or 
1/8 te salt powdered) 
1/2 t. vanilla 


Add salt to egg whites. Beat, using flat wire 
whisk until they stand up in peaks and are stiff, 
but not drye Add suger very slowly, one=half t. at 
e time. Beat constantly. Beat in vanilla. 


Lemon Pie Filling 


2 or 3 eggs = Ce. lemon juice and 

1 Ce water 2 te. grated rind 

1 Ce sugar 2 piling Te cornstarch or 
a Ce flour 


Put on water and sugar and let come to boile Mix 
starch in water to make paste. Beat egg yolks and 
mix to corn starch mixture. Stir this in boiling 
mixturee Let thicken. Take off and stir in juice 
and rind of lemonse The mixture is then ready for 
beked pie shell. Cover with meringue and brown in 
slow ovene 

Mrse Me Ge Baker 
Mapleville Club 


Frozen Lemon Pie 


3 egg yolks # Ce flow plus 1T.e sugar | 
4T. lemon juice 3 egg whites beaten stiffly 
1/8 te salt 1 Ce heavy cream, whipped 


1/2 lemon rind, grated 2 boxes vanilla wafers 


Combine first 5 ingredients and cook in double 
boiler until thicke Coole Fold in stiffly beaten 
egg whites and oream (whipped). Crush wafers very 
fine and sprinkle one=half of them in tray of re= 
frigerator pan. Pour lemon mixture over them and 
cover with remaining crushed wafers. Freeze until 
firms 

Mrse Co Ce Holmes 
Popes Club 
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Cocoamt Cream Pie 


1/3 C. flour 2 Ce milk 
2/3 C. sugar 2T. butter 
1/2 t. vanille 1/20 id occdmt 


Mix flour, sugar, and salt. Scald milk and add 
to dry ingredients, stirring constantly. Cook 
over hot water, stirring until thick, about 15 
mimites. Add butter and cocoamt. Beat egg yolks. 
Pour thickened mixture over yolks, stirring oon- 
stantly. Cool and add flavoring. Put in baked pie 
shell. Top cream filling with meringue. 


Meringue: 3 egg whites 6 T. sugar 
1/4 te salt 1/4 t. flavoring 


1 te lemon juice 2 T. cococamt 


Beat egg whites until bubbly. Add salt and 
flavoring. Contime beating until egg whites form 
a thick foame Add sugar, a tablespoon at a time, 
beating often each addition. After last addition 
of sugar, beat until mixture piles and sugar is dis- 
solved. Spread a small amount of meringue around 
edge of filled pie shell, allowing no space between 
edge of meringue and pastrye Pile rest of meringue 
on filling and spread lightly to meet that at edge. 
Sprinkle with cocoamt. Bake in a moderate oven 
(350 degrees Fo) for 12 mimtese 


Mrs. Ben F. Wester 
Mapleville Cinb 
Caramel Pie 
2—1/2 Ce light brown sugar 1/2 C. sweet milk 
1T. self-rising flour 2 eggs 
Butter, size of egg 
Mix sugar and flour. Add butter, 2 eggs, well 

beaten and sweet milk last. Cook in an uncooked 
pis crust about 300 degrees F,. for an houre This 


$a enough filling for a 9~inch pie plate. 
2 Mrse Ee M, Carter 


Youngsville Club 
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lemon Meringue Pie 


1 Ce water Juice and grated rind of 

1 Ce sugar lL lemon 

2 level T. cornstarch Pinch of salt 

2 eggs 4T,. sugar for meringue 
paste 


Boil water and sugar together. Add the cornstarch 
moistened with a little cold water and cook five 
minutese Then stir in the yolks of the eggs, the 
lemon juice, rind, and salt. Cool slightly and pour 
into a previously baked cruste Cover with meringue 
made by beating the whites of the eggs with 4 Te of 
sugere Put into a moderate oven, 325°, to set and 
brown the meringud. 

Mrse Flow 
Justice Club 


lemon Mor ing ve Pie 


11/3 Ce (15 ote can) Eagle Brand Sweetened Condensed 
Milke 2 eggs separated 

= Ce lemon juice @Te sugar 

Grated rind of 1 lemon Baked 8 inch pie shell 


Blend Eagle Brand Sweetened Condensed Milk, ‘lemon 
juice, grated lemon rind and egg yolkse Pour into 
baked pie shell. Cover with meringue made by beating 
egg whites until stiff but not dry, adding sugare 
Bake in moderate oven (350°) 10 mine or until browne 
Chill. 

Mrso Wo Ne Bi ght 
Youngsville, N. Co 


Modern App le Pie 


4 Ce sliced apples lL C.- butter 
lL Ce sugar 1 Ce flour 


Peel apples and slice. Put in baking dish. Cream 
butter and sugare Mix flour. Add enough water to 
softene Pour mixture over apples. Bake 30 min. 
Serve with whipped cream or ice creams 


120 Mrs. John Davis, Pilot Ce 


Lemon Cream Pie 


Ll baked pie shell 5 T. flour 
1 C. gramilated sugar 1 medium lemon( juice) 
1-1/2 C. boiling water 2 egg yolks (meringue) 


Measure sifted flour. Add Sugar and re-sift 
to mixe Add egg yolks and mix. Add lemon juice 
and mixe Add some of the grated lemon rind to 
juice if desired, add boiling water and cook in a 
double boiler, stirring constantly until sugar is 
dissolved and mixture is smooth and desired thick- 
nesses Pour into baked crust, cover with meringue 
made with the two egg whites stiffly beaten with 
two tablespoons sugar beaten into them, set in oven 
and brown. 


Mrse Haywood B,. Conyers 


Popes Club 
Sally's Pecan Perfection Pie 
1/3 C. butter 1/2 C. milk 
1/2 C. light ee meals t. salt 
lL C. chopped pecans L/2 te vanilla 
3 eggs 1 C, light corn syrup 


Cream butter with sugare Add pecans. Then com= 
bine eggs, salt, syrup, milk, vanilla. Add to 
sugar mixture. Mix well. Turn into unbaked pie 
shell and bake in hot oven (425 degrees F.) for 
LO mimites. Then reduce to 325 degrees F. for 30 
mimtes 


Mrse Sally V. Baker 


Bann Club 
Pecan Pie 
3 eggs St. butter 
1/2 C. sugar 1/2 t. vanilla 
1 Ce syrup lL C. chopped pecans 


Beat eggs, add other ingredients. Mix well. Pour 
in partly baked pie shell. Bake 45 min. 550 degrees. 
Mrs. Je Re White 
Bunn Club L2l 





Delicious Pumpkin Pie 


1/2 recipe pie crust 1/2 te cinnamon 

1-1/2 C. baker cocoamt 1/2 t. allspice 

@ Ce cooked mashed pumpkin 3 T. btter,melted 

1 C. sugar 5 eggs, slightly beaten 
1/2 te. mace 2C. milk, scalded 


Line pie plate with pastry. Combine ingredients 
in order given and mix thoroughly. Pour into pie 
Plate. Bake in hot oven (400 degrees F.) 15 
mimtes. Then decrease heat to moderate (350 degrees 
F.) and bake 30 mimtes longere 


Mrs. Maybelle Carden 


Justice Club 
Chess Pie 
1/3 C. butter 1/4 Ce milk 
4 eggs 1 C. sugar 


1 t. vanilla or mtmeg 


Mix butter and sugar together well. Add eggs 
one at a time until thoroughly mixed. Then add 
vanilla or mtmeg and milk. Start cooking on 450 
degrees F,. for ten mimtes. Then reduce heat to 
550 degrees F. to finish cooking. Takesabout 40 
mimites, Use either bought pie crust or hand made 
doughe 

Mrse We De Fuller 
Wood Club 


Caramel Pie 


2~1/2 Ce brown sugar 1T. flour(self-rising) 
2 eggs lt. vanilla 
1/2 C. sweet milk Butter- size of egg 


Cream butter and sugar. Add flour and other in- 
gredients. Bake in an uncooked pie shell ina 


moderate ovene 
Mrse We Ge Scarborough 
Youngsville Club 


123 


Molasses Pie 


1 Ce molasses 1 te. vanilla 
1 Co sugar 1 heaping te flour 
butter (size of walnut) Ce. sweet milk or cream 


2+. cloves & cinnamon each 2 well beaten eggs 


Let molasses and sugar come to a good boil. Drop 
in butter. When cooled, put in other ingredientse 
Mix flour in a little milk to avoid lumps. Pow mix 
ture in an unbaked crust and bake. 


Mrse Je Ge Wiggs 


Bunn Club 
Cherry Roll 


Prepare dough mixturée 13 Ce flow (self=rising), 
2T. larde Use first enough water to mix well. Roll 
dough thin to the shape of pane Spread 1 C. cherries 
all over, 1/3 C. butter over that and 1 C. sugar over 
sam@e Roll, place it in pan with water enough to 
cover well with 2 T. cherries, 1/2 C. sugar, 3 Te 
butter on tope Place in oven and cook on 400° until 
donee Takes about 45 min, 

Mrse We De Fuller 
Wood Club | 


Hot Water Pie Crust 


1/4 Ce boiling water te baking powder 
4 Co shortening t. salt 
13 C. sifted flour 


Pour boiling water over shortening and beat until 
creamye Sift in flour, baking powder and salte Roll 
out to 1/8 inch thickness, This mkes two 9=inch 
pie crustse Bake in a very hot oven 450° for 15 to 
18 mine | 


Mrse Re Ao Bobbitt 
Mitchiner Club 
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Raisin Pie 


2 egg yolks 1 C. milk 
1 C. sugar 1 C. raisins 
1 Tf. flour 2 T. butter 


1/4 t. vanilla 


Mix well beaten eggs and sugar. Add flour and 
butter, stir until smooth. Add milk gradually, 
then vanilla. Add raisins. Pour in raw orust and 
bake slowly until well done. Cover with meringue. 
(This same method may be used for a cocoamt pie, 
substituting cocoamut for raisins, omitting vanilla, 
and using whole eggs). 


Mrs. Linwood Gupton 
Wood Club 


Pecan Pie 


5 eggs, well beaten 1 C. syrup 
1/2 C. sugar 1/2 C. sorgham or molasses 
2T. butter lL te. vanilla 

1 C. pecans 


Beat eggs 5 mimtes. Add sugar and mix well. 
Add butter, syrup, flavoring and pecans. Pour into 
a pan lined with rich pastry and bake in a moderate 
oven 1 hour or until firm. 


Mrs. Re He Williams 


Justice Club 
Dried Apple Pie 
1/2 t. salt 2T. butter 
1/2 te. allspice 1/2 t. grated orange rind 


2/3 C. gramlated sugar Pastry for double 8"crust 
2~1/4 C. unsweetened dried apples 


Combine all ingredients and blend. Pour in pastry 
lined pie pane Cover with top crust, and brush with 
milk. Bake in a hot oven (450 degrees F.) 25 to 
30 mimtes. Serves 4 to 6. 


Mrse We Se Gupton 
Sandy Creek Club 125 


Chocolate Pie 





Butter - size of egg.  - 3 C0, sugar — 


1/4 cake Haker's chocolate 1 C. milk or. cream, 3 
or 5 T. cocoa i fhe Te cornstarch 
Yolks of 6 eges: 1 t. vanilla 


Cook the oe ereactenne! until ‘thick in cabled 
boiler. Pour.in uncooked pie crusts and bak@e ns 
Beat whites of eggs to stiff froth, add 3 T. sugar, 
whip well, apreed on ‘Pies, aa¢ brow, in. slow.ovene 


Pree George, ‘Fuller se 
Gold Sand Club 


Fruit Cream Pie 


1 can Eagle Brand Sweetened. Condensed Milk 
1/4 C. lemon juica a 
1 C. fruit (drained) 


Use 1/2 C. orean, Bape: and add 2 T. Sontecty cnet 8 
sugare Spread on top. Put in ice box and chill. 
Gold Sand Club 
Mrs. Je me Dark ae 


Chess Pie a 
5 egg yolks sh se 3/4 Ce. butter. 
5 egg whites 1 t. vanilla 
LC, sugareiffey ie . Hs as Ff TK sugar 


Beat yolks light, beating in the sugar gradually. 
Cream the butter and combine the two mixtures, add 
vanilla. Bake with one crust and when filling seems 
firm when shaken slightly, if desired, cover with 


meringue made of 2 egg whites and ue, ¢ ise SHAR and 
return to oven HO brows ‘ti 4 


ae S. 0. Wilder 
Mitohiners Club - 
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Syrup Pecan Pie 


3 eges 1 te vanilla 
1-1/2 C. syrup 3/4 Ce pecans or other mts 
3 T. spoons butter or margarine 


Mix ingredients in order given. Add pecans, or 
other mts. If mts are not salted, add pinch of 
salt. Pour into unbaked pie crust. Bake at 400 
degrees F. for 10 mimites. Then reduce to 350 
degrees F. and bake for 30 mimtes. This bakes an 
8 or 9-inch pie. : 


Mrse Howard Griffin 
Centerville Club 


Pecan Pie 
3 eggs 1 C. syrup 
2/3 C. sugar 1 C. broken pecan mts 
2T. flour 1/4 C. melted butter 


Mix flour and sugar, beat eggs until light and 
fluffy. Then add the flour and sugar and contime 
to beat; then add syrup, butter and mts. Mix well 
together. Pour into unbaked pie shell. Cook at 
575 degrees F. for 40 mimtes. Reduce heat to 350 


degrees F. and cook until done. 


Mrs. Virginia Weathers 
Bunn Clab 


Cocoamt Pie 


2 eggs 1-1/2 C. cocoamt 
1C. sugar 1/4 - 1/2 C. butter 
1 C. sweet milk Lele Lous 

Pinch salt 


Cream butter and sugare Add melted butter, cocoa=- 
mt, and flour mixed, milk and salt. Pour in unbak- 
ed pie shell and bake in moderate oven. 

Mrs. George Fuller 


Gold Sand Club 
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Graham Cracker Lemon Pie 


(?) 
ae 
Les) 
cr 
ee 


16 Graham crackers, rolled fine 
1/2 Ce. sugar 
1 t. flour 


1/2 C. softened butter 


Blend thoroughly. Press 3/4 of mixture firmly in 
even layer to bottom and sides of a well-buttered 
pie pane 


Lemon Filling: 1-1/4 C. sugar 
1/4 te. salt 
6 T. cornstarch 
2 Ce boiling water 
1/2 Ce. lemon juice 
Grated rind of 1 lemon 
4 T. butter 
3 egg yolks, beaten 


Mix sugar, salt, and cornstarch. Add water and 
grated lemon rind. Cook while stirring until thick. 
Add butter, beaten egg yolks, and lemon juice. Pour 
into cruste 


Mer oe; 3 egg whites 
1/4 te. salt 
1 t. lemon juice 
6 T. sugar 


Add salt and lemon juice to egg whites. Beat 
stiff, but not dry. Add sugar gradually. Spread 
on top custard. Sprinkle meringue with remaining 
crumbs. Bake in a slow oven at 300 degrees F. 
until lightly browned. 


Mrse Ce We White 
Bunn Club 
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Pineapple Chiffon Pie 


1 C. sugar 2 eggs 
1 #2 can pineapple juice 1 box lemon jello 
1 large oan Pet Milk,chilled 


Beat eggs, add sugar, and pineapple juice j 
of salt; boil together Be eaecee boils we meres 
move from stove. Add jello and let cool. Whip 
chilled milk until thick. Add to first mixture and 
fold together. Make crust of vanilla wafers and 
butter. Let chill. Add mixture and stand vanilla 
wafers around edgese Sprinkle crushed wafers on 
top to make pretty. Chill in refrigerator until 
ready to serve. Makes two large pies. 


Mrs. Elizabeth Re. Incius 
Assistant Home Agent 
Franklin County 


Chess Pie 
Preparation Time: 350 mimtes. 
1-1/2 C. sugar 5 eggs (save 4 whites) 
1 C. butter 1 te lemon flavoring 


Ll C. milk 


Pastry: 1-1/4 C. self-rising flour 

2T. shortening 

1/2 C. lukewarm water 

Beat egg yolks. Add sugar and continue beating 

until blended. Melt tutter. Add butter, milk and 
lemon flavoring and mix thoroughly. Sift flour, mix 
in shortening, add water and make dough. Roll out 
dough very thin on a lightly floured board. Line 
pie plate and pour in custard. Bake in moderate oven 
(325 degrees F.). Beat ogg whites stiff. Add 2 T. 
sugar to each egg white. Add 1/2 te. lemon flavoring 
and mix well. When pie is done remove from stove, 
add meringue and brown at moderate heat. Makes 2 
piese 
Mrs. Ollie Fisher 
Cedar Rock Club 
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Old Fashioned Brown Sugar Pie 


2 C. brown sugar 3/4 C. milk 
2 eggs 3 T. butter 
2T. flour 1 T. vanilla 


Mix the sugar and the flour. Add the eggs and 
melted butter. Bake in an uncooked crust until 
done and lightly brow. (350 degrees F. for 55 min.) 


Mrse ie Ae Read 
Wood Club 


My Mother's Chess Pie 


1/2 Ce milk 5 eggs 
2 Ce sugar 1 T. flour 
1/2 C. butter 1 T. cornmeal 


Juice and rind of one large lemon 
Mix sugar, meal flour together. Add well-beaten 
eges, milk and melted butter. Beat well. Add lemon 
ririand juice. Pour in an unbaked pie shell and 


pale until done in a moderate oven. (350-400 degrees 
F, for 35 mimtese 


Mrs. F, A. Read 
Wood Club 


JOO GCC OOOO IGOR ICR IOI II HCI SIC aC a 25 2K 1 2525 2 
Compliments 
CAR VIEW DRIVE-IN THEATRE 


Franklinton , Hi-Way 
Louisburg, N. Ce 


Dedicated To The Families of Franklin County 


And Featuring The Pick Of The Pictures 
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Puppines 


Pineapple Pudding 


Mix in pan 1 C. sugar and 3 t. flour. Mix well, 
Add 3 C, sweet milk and 3 beaten egg yolks. While 
this cooks on stove until thick in double boiler, 
put in baking dish 1/2 box large vanilla park 
1/2 cane rushed: pineapple 
Beat 3 ege whites until stiff adding 6 T. sugar ata 
beating well. Pour cooked custard over wafers and 
fruit and cover with meringue mde from egg whites. 
Brown in oven at 350 degrees F, 


Mrs. Jarvis W. Perry 
Pearce Club 
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ON LOUISBURG ROAD 


FRANKLINTON, N. C. 
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Hamburgers = Hot Dogs 
Sandwiches 


Cold Drinks = Ice Cream 


exe eK KK KE HK HK 


PLENTY PARKING SPACE 


x KK RK KH HK KR KH 


Also 
Steaks « Chops 
Fried Chicken 


"Fine Food for Fine Folks" 
MERA A a a Re Ha OH I HH HR RHO OR AE A a A a a a ae ak ak akc ake akc a ak a ak ak ae ake ae 
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Baked Honey Pears 


8 pear halves 1240s honey 
1/4 Ce. lemon juice L te. cinnamon 
2T. butter 


Arrange pears, cut side up, in a shallow pan 
(buttered). Sprinkle with cinnamon and dot with 
butter and bake until tender in moderate oven. 
Before baking, pour honey and lemon juice over 
cut pears. 


Mrse Es Ae Kemp 
Mitchiners Club 


Pineapple Pudding 


Soak 3 slices of bread in 1-1/2 C. sweet milk. 
Beat 3 eggs and 2 T. butter. Add 1 C. sugar and 1 
can crushed pineapple. Mix well and bake in mode- 
rate oven until slightly brown. 


Mrse We Ge Scarborough 
Youngsville Club 


Baked Apples 
6 mede sized apples, cored=1/2 Ce. water 
1/2 C. raisins 1/2 t. cinnamon 
3 T. flour 1/4 C. mts 
3 T. butter 1/3 C. sugar 


1/2 C. orange juice 


Arrange apples in greased baking dish. Fill cen- 
ters with raisins; combine flour, sugar, cinnamon, 
and butter and mix until crumbly; add mts and 
sprinkle over applese Pour water and orange juice 
around apples. Bake at 375 degrees F. for 1 hour, 
basting often. 

Mrs. H. Ke Baker 
Pearce Club 
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Refrigerator Pudding Recipe 


1/4 lo. butter 1 C. pecans 
1 ©. sugar 1 T. Knox Gelatin 
3 eggs 1 pkge lemon jello 


2 C. boiling water 


Cream butter and sugar and add 3 eggs (yolks), 
Well beaten. Add 1 T. Knox Gelatin mixed with about 
1/2 C. cold water, 1 package lemon jello added to 
1 C. boiling water. Fold in 3 stiffly beaten egg 
whites. Lins bottom of pan with vanilla wafers. 
Sprinkle a few wafers on tope Pour pudding mixture 
into pan and chill in refrigerator. Served with 
Whipped cream. Garnish with cherry. Serves 10 to 
126 


Pattie L. Justice 
Royal-Flat Rock Club 


Banana Loaf 


1 C. sugar 2 egg whites,well beaten 
2 C. flour 1/2 C. butter or crisco 
1 te soda 2 egg yolks, well beaten 
1/2 te salt 3 mashed bananas 


1 ©. chopped pecans 


Sift together the flour, soda and salt. Cream sugar 
and shortening. Add egg yolks, mashed bananas, and 
chopped nuts. Add egg whites last. Bake at 300 de- 
grees F. for 1-1/2 hours, or until done when tested. 
Bananas will make enough liquid. Line loaf pan with 
wax paper. Allow loaf to cool in pan. 


Mrs. E, Wl, Carter 
Youngsville Club 


Date Puddin 
1 large box Graham crackers ; C. mt meats(pecans) 
1 package pitted dates 16 marshmellows 


Scant C. top milk 
Roll orackers. Cut marshmellows, dates, and nuts. 
Add top milk and work in ball. Let set up. Cut in 
slices. Mrse E.G. Nelms 
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Corn Pudding 


8 to 12 ears uncooked, milky sweet corn 
1-1/2 +. salt 1C, milk 
1/4 C. melted butter 72. sugar 


Shuck corn and remove silkse With sharp knife 
split corn grains lengthwise of ears. Then scrape 
pulp out with back of knife until you have 2 C. corn 
pulp. Mix this with salt, milk, sugar, and butter. 
Pour into buttered 1-1/2 qt. caserole or pane Bake 
at 350 degrees F. for 1 hour. 


Mrse Fred Cooke 
Popes Club 


Candied Sweet Potatoes 


6 mede sized potatoes 1 C. sugar 
1/2 C. hot water 4 T. butter 
ay oe ewen tt 


Boil potatoes in water until almost done. Peel 
and cut in quarters. Place potatoes in a buttered 
baking dish. Add a syrup made of the sugar, butter, 
water and salt. Bake in a moderate oven until the 
potatoes are clear and the syrup is thick. 


Mrse Fred Cooke 
Popes Club 


Cherry Charlotte 


1 gt. thick cream 8 egg whites 
1 med. bottle cherries 2 C. cold water and 
4 T. granulated gelatin Cherry Juice mixed 


Soak gelatin in water and cherry juice. Heat 
only until gelatin dissolvese Beat cream until 
thick, whip in gelatin while a little more than 
milk warm. Add eggs beaten stiff and chopped 
cherriese ‘Turn into molds. Serves 20¢ 


Mrse Me Me Person 


Gold Sand Club 
TS5 


Cocoamt Apple Bett 


4 tart apples, pared and thinly sliced 
1 C. soft bread crumbs 

1 pkg. shredded cocoamt 

1/2 C. brown sugar, firmly packed 

1/2 t. cinnamon 

4 T. butter 


Arrange layer of apples in greased baking dish. 
If apples are not tart, add a little lemon juice. 
Cover with bread crumbs and cocoamit. Then sprin- 
kle with mixture of sugar and cinnamon. Dot with 
butter. Repeat. Sprinkle cocoanut on top after 
all other ingredients have been used. Cover and 
cook in moderate oven about 30 or 40 mimtese 


Mrs. Linwood Gupton 
Wood Club 


Persimmon Pudding 


L qt. whole persimmons @ te baking powder 
2 Ce sugar, syrup or molasses 1 te soda 

@ Co sweet milk 2t. butter 

2 6Zes 1/4 t. sait 

2 C. flour lt. vanilla 


lL Ce cocoamt may be added if desired 


Wash persimmonse Pour milk over them and mash 
through colander or sieve. Add other ingredients 
to this mixture. Add melted butter last. Pour in 
ae baking dish and bake in moderate oven 

around 250 degrees to 300 degrees) until fork coms 
out clean when inserted in pudding. May be served 
with whipped cream. 


Mrs. P. E, Dean 
Cedar Rock Club 
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Fruit Cobbler 


1 C. flour 

1/4 te salt 

1 te baking powder 

1/4 C. milk. 

l egg, beaten 

1 T. butter, melted 

Fresh or canned fruit sweetened 


1. Heat fruit to boiling and sweeten to taste. 


2e Sift flour, baking powder, sugar, and salt 
into a mixing bowl. 


Se Add milk, beaten ege and melted butter. 
4. Arrange fruit in bottom of baking dish. 


Se Spread batter over hot fruit, bake in a hot oven 
until brown. 


66 Serve with fruit sauce or cream. 


Fruit Sauce: 1/2 C. sugar 
1 T. cornstarch 
1/2 C. boiling water 
1/2 C. fruit juice 
2T. butter 
Few grains salt 


Mix sugar and cornstarch together. Add water slow- 
ly. Mix well and boil for 5 mimtes. Add fruit 
juice and boil two minutes. Remove from stove, add 
butter and salt. 


*¥ * KK OK KK KK KK KKK HK KK KK KK KK KH KK 
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SAWYER BARBER SHOP 
Franklinton, N.C. 
Offers The Best In Barber Service 
Hot And Cold Showers 
John T. Sawyer, Manager 
RIO GI AGI I II ACR I 2k a a 2k xO 25 2 2 3 a 2k 2k 2k 2 ca a 2k ak a 
Crosley Dealer Jewelry 


CITY SERVICE STATION 
Franklinton, N.C. 


Electrical Appliances Motorola Radios 
Phones 322-1 and 206-6 
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Je O. GREEN MOTOR COMPANY 
Franklinton, Ne C. 


Dodge=Plymouth Automobiles 
Dodge Job Rated Trucks 


Best Stock of Automobile Parts In Town 
For Popular Make of Cars 
Repairs To All Cars And Trucks 
In Business At Same Location Since 1912 


A SQUARE DEAL TO ALL 
FOG AIOK OGG TGR OO GCa ACK AK FICK eI CCRC 5 


DR. RICHARD C,. WHITFIELD 


Optometrist 
Franklinton, N. C. Louisburg, Ne Ce 
9:00 AeM.-12:00 Noon 1:00 P.M.—5:00 P.M. 
Bhtne (Daily except ied.) 


$256 
ISSCC OCC one PHONS 56 5°6 keke 
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Pepper Relish 


12 red peppers 1 T. salt 

12 green peppers 1 I. mixed pickle 
4 large onions spice 

4 hot peppers 5 C. sugar 


5 Ce vinegar 


Grind pepper and onions. Mix all ingredients 
and boil 30 mimtes. Serve or seale 


Mrse Roy Edwards 


Tomato Catsup 


L gale ripe tomatoes 1-1/2 C. vinegar 
2T. salt 1 te cloves 

2 large onions L te. cinnamon 

@ red peppers 1 te celery seed 

L GC. sugar 1 t. whole allspice 


Wash and chop tomatoes, onions, and peppers. 
Simmer until tender. Strain or press through a 
fine colandar. Boil rapidly for 10 to 15 mimtes. 
Add other ingredients (spices tied ina bag) and 
cook until thick, stirring frequently. Pour into 

hot sterilized jars and seal at once. 


Mrs e We Be Strange 
Mapleville Club 


Sweet Pepper Relish 


Grind fine one dozen sweet green peppers, one 
dozen red sweet peppers, three large onions and 
one pod of hot pepper (more if desired). Pour over 
this mixture one cup of salt and cover with boiling 
water, let stand until coole When cool squeeze out 
and put in pot with two pints of vinegar, two cups 
of sugar, four I. mstard seed, two T. celery seed. 
Cook until tender =- about 30 mimtes. 


Mes. He Ke. Baker 
Pearce Club 
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Chili Sauce 


7 lb. tomatoes We bunch celery 

5 medium onions 2C. vinegar 

2 sweet red peppers 1-1/2 C. sugar 
1-1/2 T. salt Bag of mixed spices 


Bring to a boiling point on top of stove. Then 
place in moderate oven (350 degrees F.) for 2 to 3 
hours, stirring occasionally the last hour of cook= 
ing. Makes 5 pints. For best results use a roaster 
so ingredients may spread over a large surface. 


Mrse Be Ke Gay 
Pearce Club 


Cranberry-Orange Relish 


4 ©. cranberries 2C. sugar 
2 oranges 


Wash cranberries and put through food chopper. Add 
quarter oranges so you can remove seed and put oran= 
ges with the rind in the food chopper. After it is 
all ground up, add sugar and the juice. Mix well. 
Pat in refrigerator. It will keep for a week or 
morée itt is delicious? 


Mrse ire Me Sykes 
Centerville Club 


Pepper Relish 


12 red peppers - 2 Ce vinegar 
l2 green peppers 2 Ce sugar 
12 onions 3 T. salt 


Chop peppers and onionse Cover with boiling water 
and let stand for 5 mimtes. Then drain off the 
water. Add vinegar, sugar and salt and boil mixture 
o mimites,. Pour into clean, hot Ball jars and seal 
immediately. (You get all the seeds and white pulp 
out of the peppers). 

Mrse Es Be Moore 


Seven Paths Club 
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Pear-Relish 


lL peck pears 5 méde sized onions 
6 med. sweet peppers 2 lbe sugar 

(3 red and 3 green) 1 T. turmeric 

2 IT. mixed whole spices Ll T. salt 


4 C. vinegar 
Grind pears and onions, Saving liquid. Grind 
peppers but drain off the juice. This juice gives 
an unpleasant flavor to relish. Combine all in- 
gredients and cook 30 mimtes. Seal while hot in 
sterilized jars. 
Mrs. Essa D, Shaw 
Home Dem. Agent 
Franklin County 
BAC IR AIO CIO IG IOI GOR OO GCI OR ak akaoak ak 
THOMPSON®S 
Feed And Hardware 


Your Patronage Appreciated 


Phone 221-6 Franklinton, Ne. Ce 
SOE OOO IGOR OO IR AGO IG IGG IG IG IC 
He & H. CLEANERS 

Franklinton,N. C. 
Tailoring = Cleaning = Pressing 
Your Patronage Appreciated 


Phone 315=6 
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Otha Carter's SHELL SERVICE STATION 
anklinton, N.C. 
(Next To Theatre) 
Shell Products-Washing and Greasing 





Otha Carter's GARAGE 
1 Mile West on Route 56 
Acetylene And Electric Welding 


Phone 347-1 
she sie Sic 3 a 2k i 2ft 2c aRee fe ae 2e 2 2c ae  2 2kc e ae 2fe  a  e o 2f o a a a ic 2e 2e ak a 2 a o afe aa4e 3 ae ak 


VANCE'S GROCERY AND FEED STORE 
Franklinton, Ne Co 
Fresh Meats And Dressed Poultry 
"We Have All Ingredients For New Recipes" 


FeCeXe Feed and Seeds 
Phone 319=7 


OR RR RRC 9 IC RC I. IC 29 KC 2 a ae a ak 2 aK i 2 Cai aC 2 ai 2 2 a 9 a 2 a a ae a 2 a ake 
Peters Shoes Hanes Underwear 
O. W. HICKS 
The Store With Reliable Merchandise 
FRANKLINTON, Ne. Ceo 


PAE A AR 2K Ae 2 2 A 2 A eA A A CR CR a I I oe I a RE fk 3 i of a a 2c 2 a Ca fe 2c ae aK 


Le W. HENDERSON'S PHARMACY 
Franklinton, N.C. 


"Your Friendly Rexall Store" 
Your Patronage Highly Appreciated 


Phone 270=]1 
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SALADS 






So nice, crisp and green, 
Tastiest salad ever seen! 


Ginger Ale Salad 


Ll pkg. lemon jello 

1 large can diced pineapple 

1 large can Royal Anne Cherries 
1 Cc. ginger ale 


Dissolve jello in 1 oup of the fruit juice heated. 
When cool add 1 cup ginger ale. Then add pineapple 
and cherries. Congeals Serve on lettuce with 
MAYONNAISE » 


Mrse Le. F. Parry 
Pearce Club 


Pineapple-Cream Cheese Salad 


1 C. cream 

16 marshmellows 

lL small can of crushed pineapple 
l package of cream cheese 

2 T. mayonnaise 


Cream mayomnaise and cheese. Mix with pineapple. 
Cut marshmellows and let soak awhile in cream. Mix 
together the above. A little lemon juice helps. 
Place in a freezing tray and freeze. Serve on let= 
tuce or as a dessert. 


Mrse He F. Marshall 
Gold Sand Club 
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Hawaiian Salad 


2C. canned chunk pineapple 

1 C. diced celery 

3 bananas, sliced 

20 pecan halves 

1O to 12 marshmellows, quartered 
Few grains salt 

1 three-ounce package cream cheese 


Sprinkle salt on celery and thin cheese with 5 t. 
pineapple juice. Combine all ingredients and mix 
lightly. Serve on lettuce. 


Mrs. M. Me. Person 
Gold Sand Club 


Apple Cocoamt Salad 


5 tart apples; pared, cored, and diced 
1/2 C. seedless raisins 

1 C. Baker's cocoamt 

3/4 C. mayonnaise 


Toss apples, raisins, and cocoamt together lightly. 
Moisten with 1/2 C. mayonnaise. Serve on lettuce. 
Garnish with 1/4 C. mayonnaise, and sprinkle with 
paprika. Serves 6-6 


Maybelle Carden 
Justice Club 


Leafy Vegetable Salad 


2 Ce Spinach, or other greens, shredded 
& C. cabbage, shredded 

& T. chopped onion 

2%. salt 


Salad Dressing{Shred crisp greens and cabbage) 


_ Add finely chopped onion, salt and salad dressinge 
“ix and servee It will surprise you $ 


Mrse P. E, Dean 
144 Cedar Rock Club 


Canned Fruit Salad 


2 qtse diced pears Ll large can pineapple 
1 qt. diced apples 2C. sugar 
1 large bottle cherries 


Mix fruits and juices in large pote Bring to a 
good boil and seal in jars. 


Mrs. oh K, Privette 
Pearce Club 


Vitamin Salad 


Soften in 1/4 C. cold water 1 envelope gelatin. 
Dissolve in 1 C, boiling water. Add 1/4 C. vine- 
gar, 17. lemon juice, 1/2 t. salt, 1 or 2 T. sugar 
and a dash of pepper. . 


Cool. When it begins to congeal, add 1 T,. finely 
minced onion, 1-1/2 C. diced fresh vegetables, 
pepper, cucumbers, celery, tomatoes, (other vegeta- 
ble combinations may be used). Turn into molds and 
chill until firm. Unmold on salad greens and serve 
with mayonnaise or salad dressing. 


Mrs.Elmer &, Meroer 
Justice Club 


Vegetable Salad 
(Iunch or Supper Main Dish) 


1/2 Ce. diced cooked potatoes 

2 C. diced cooked carrots 
1/2 C. cooked English Peas 
1/2 C. diced pickles, or chowchow 
2 C. diced pork or other lean meat 
1 C. cooked salad dressing 
2 hard cooked eggs for garnish 


Mix all ingredients lightly or arrange separately 
on large platter. Garnish with eggs, pickles and 
lettuce or parsley. 

Mrse Ce. W. Southall 
Mapleville Club 145 


Vegetable Salad 


2 grated carrots 

4 nice stalks celery 

1/4 of small head cabbage 

1/2 of large red sweet pepper 
1/2 of large green sweet pepper 
1/4 head small lettuce 


Chip celery, cabbage, peppers, and lettuce real 
fine. Add carrots and mix together. Use any salad 
dressing preferred and amount desired. | 


Mrse We De Fuller 
Wood Club 


Raw Salad 


1 medium onion 

bell pepper 

C. celery, diced 

Ce lettuce cut in small pieces 
medium tomatoes cut in small pieces 
C. cabbage cut in small pieces 
pickles cut in small pieces 

medium cucumbers cut in rings 


tw OA rR Nd Ee FE 


Mix this until well blended and put in refrigera- 
tor to chill. When ready to use, sprinkle the 
following dressing on top and toss. Use 2T,. 
pickle vinegar, 3 IT. mayonnaise, 3 T. vinegar, or 
New Orleans Dressing (recipe found on a Wesson Oil 
bottle). 

Mrse Ce. De Strickland 
Pearce Club 


Pineapple, Cheese and Cherry Qongealed Salad 


lL pkge lemon jello l med. co j 

1/4 lbe pkg. cream cheese 1 small Se aces 
Dissolve jello in 1 C. of hot water and add the 

juice of pineapple with enough water to fill CUDe 

When it starts to jell, pour in the mixture of cheese, 

crushed pineapple, and cherries. When congealed 

Serve on orisp lettuce. (Mrs. He Ke Baker 

re Pearce Club) 


Apple-Raisin Salad 


2 Ce diced apples 1/2 C. myomaise 
Ll C. seedless raisins 


Mix, chill, serve on crisp lettuce. 


Mrse Je Ae Thomas 
Centerville Club 


Cabbage, Apple, and Raisin Salad 
(4 to 6 servings) 


1 C. red apple (unpeeled) 

2 C. finely chopped cabbage 

1/2 C. seeded raisins cut in halves 
1/2 C. cooked dressing 


First mix lightly and serve on crisp lettuce or 
other greens. Dates or mts may be substituted 
for raisins. 


Mrse Zollie Driver 
Royal-Flat Rook Club 


Royal Fruit Salad 


L pkg. lemon gelatin 1 C. whipped cream 

1 ©. boiling water 1 C. chopped mts 

1 C. cold water 1 C. shredded cocoamt 

lt. salt 1 sml1l can pineapple 
(aerate 


Dissolve gelatin in 1 C. boiling water. Add cold 
water (1 C.) and salt. When gelatin begins to con 
geal, fold in whipped cream, mts, cocoamt, and 
crushed pineapple. Cut in squares and serve on 
lettuce with mayonnaise, after being chilled in re- 
frigerator. Makes ten servings. 


NEs Re Ee Timberlake 
Youngsville Club 
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Health Salad 


2 C. carrots, ground or grated 

1 lemon, ground or grated 

Tet. cals 

1/4 Ce sugar 

6 halves peaches, pears, or apple slices, (camed 
or fresh may be used 


Grind carrots and lemon (rind and all) in food 
chopper = or grate. Add salt and sugar, let stand 
5 mimtes. Put a large spoonful of carrot mixture 
in center of each piece of fruit placed on lettuce. 
Top with salad dressing, if desired. 


Mrse PF, Be Dean 
Cedar Rook Club 


Congealed Salad 


1 can white cherries 

l can sliced pineapple 

2 ertvelopes Knox gelatin 

Lemon juice 

1 pt. cream (before it is whipped) 
lL pte mayonnaise 

ve te salt 


LCs sugar 


Soak gelatin in juice from pineapple 5 mimtes. 
Add 1 cup boiling water, sugar and salt. Adda 
little fruit juice (cup). When thickened add 
whipped cream (not too stiff). Then add mayonnaise, 
cherries, and pineapple (chopped). 


Mrs. Lena Fuller 
Louisburg, Ne Co 
Waldorf Salad 
2 C. diced apples 1 C. diced celery 
1 T. lemon juice 1/2 'C% chopped mits 
Cooked Dressing 
Peel and dice apples. Sprinkle with lemon juice 

or mix immediately with dressing to prevent discolora- 
tion. Add other ingredients, blend with cooked dress-= 


a6 to which whipped oream has been added. 


Carrot Salad 


4 mede sized carrots 2T. mayomaise 
2 slices pineapple A few raisins 


Shredd or grate your carrots finely. Chip up | 
your pineapple, mix with mayonnaise, sprinkle with 
raisins, and serve on lettuce leaves. 


Mrse He Re Parrish 
Youngsville Club 


Candlestick Salad 


For each serving, place a slice of canned pine=~ 
apple on lettuce. Insert a small banana, upright, 
in hole of pineapple. Use a quarter pineapple 
slice for “handle®. Top banana with maraschino 
cherry. Dribble mayonnaise down side of banana to 
look like wax. 


Mrs e Ue Ge Woodlief 
Mitchiners Club 


Slaw 


1 qt. shredded cabbage 1 T. red piemento 
lt. celery seeds pepper 
1 small cucumber pickle (diced)-2 T. mstard 
@2T. sugar 6 T. myomaise 


Mix. Serve with meats, vegetables or anything 
you like. 


Mrs. Jarvis We. Perry 


Pearce Club 
Golden Salad 
1 pkge lemon jello Dash of pepper 
1 C. hot water 1 C. grated carrots 
1/2 t. salt 1/2 C. mt meats 


1 C. orushed pineapple & juice 
Dissolve jello in water, add seasoning. Cool. Add 
other ingredients. Pour in molds and chill. Serve 
on lettuce with mayomaise. 


Mrs, George Fuller 
Gold Sand Club 149 


Perfection Salad 


2T. gramlated gelatin 1/2 C. sugar 

1/2 C. cold water 1 te salt 

1-1/2 C. boiling water 2 C. shredded cabbage 

1f2 C. vinegar 1 C. chopped celery 

Juice of 1 lemon 1/4 C. chopped 
pimentoes 


Soak gelatin in cold water until soft. Add boil- 
ing water and stir until gelatin is dissolved. Add 
vinegar, lemon juice and sugar. Coole When mix 
ture begins to thicken add vegetables. Mold. Serve 
on lettuce leaf with mayomaise dressing. 


Molded Beg Salad 


2T. gelatin 8 diced boiled eggs 
1/2 C. water : 1-1/2 te. salt 

2 C, mayonnaise 2T. lemon juice 

1 C. diced celer 1/4 C. pickle relish 


1/4 C. chopped green pepper 

Soak gelatin in cold water ina bowl for 5 mimtes. 
Place bowl over boiling water until gelatin is dissol- 
vede Cool slightly and then stir into myonnaise un- 
til smooth. Add rest of ingredients and mix well. 
Turn into individual molds that have been rinsed in 
cold water. Chill until firm. (Mrse E. G. Nelms 

Gold Sand Club) 


_ Holiday Salad 
2 C. fresh cranberries 2 T. cold water 


1 orange, sliced 1/2 Ceseedless grapes 
1 C. water 1 C. diced celery 
1T. gelatin 1/4 C. chopped mts 


Cook cranberries, orange, water, and sugar toget- 
her until all the cranberry skins pop open. Put 
through sieve. Soften gelatin in cold water and dis= 
solve in hot cranberry mixture. Chill until slightly 
thickened. Pour a thin layer of gelatin mixture into 
bottom of ring mold (or any asia) and arrange grapes 
in cirole to form topping. Chill, Fold celery and mts 
into remaining mixture and add to ring mold. Chill 
until firm. Unmold and fill center with lettuce. Sur= 
round with cheese balls rolled in chopped parsley. 

Mrs. Me Me Person 
150 Gold Sand Club 


Fruit Salad 


1 pkge orange or lemon gelatin 

1 C. pineapple syrup and water 

4 slices canned pineapple, diced 
2 tart apples, diced 

l banana, sliced 


Dissolve gelatin in boiling water, add pineapple 
syrup and water, Set aside until partly congealed. 
Add cut-up fruit. Pour into individual molds; set 
in refrigerator until firme Ummold on plates lined 
with crisp lettuce leaves; garnish with cream 
mayonnaise, made by mixing equal portions of mayon- 
naise and whipped cream. 


Mrs. Allen Tharrington 
Mapleville Club 


Cabbage and Apple Salad 


l pkg. lemon jello 4%. vinegar 

2 Ce. hot water 1/2 t. salt 

1/2 Ce shredded cabbage 1 C. diced red apples 
1/4 Ce. chopped walmt meats 


Dissolve jello in hot water. Chill until slight- 
ly thickened. Combine cabbage, vinegar, and salt 
and let stand about 20 mimtes. 

Fold seasoned cabbage, apples, and mits into 
jelloe Turn into individual molds. Chill until 
firme Ummold on crisp lettuce. Garnish with 
dressing. Serves 6.6 


Mrs. Allen Tharrington 
Mapleville Club 


Frozen Pineapple Salad 
l pkge lemon jello i - mimeats 


1 can grated pineapple 1 C. grated cheese 
Make jello and let cool. Add ingredients and put 
in molds to congeal. Serve on lettuce with mayomna~ 
is@e '  - Mrse Fe Ao Read 
Wood Club 
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Salad Combinations 
(Vegetable) 
Shredded cabbage, carrots and chopped mts. 
Cabbage, apple or pineapple, and oelery. 
Cabbage, celery, onion, green pepper. 
Cabbage, carrot, cheese. 
Cabbage with shredded spinach and onion. 
Tomato with cucumbers and radishes. 
Tomatoes with onions. 
furnips, oarrots and beets. 
Potato, green peppers, cucumber, radishes. 
Potato, hard cooked egg, celery, green pepper ,to-= 
matoe 
(Fruit) 
Apple, carrot, raisins and mts. 
Peach, or pear and cottage cheese. 
Bananas and peamts. 
Prune and cottage cheese. 
Pineapple and cheese, 
Pineapple, banana, grapefruit and nut. 
Peach, pear and mts. 
Cooked apple with center filled. 
Oranges, bananas, cherries. 
(Comtimed Pg.154) 


152 


Tropical Salad Delight 


1 me lime jello 5 T. lemon juice 
1-3/4 C. hot water 1 C. diced celery 
1/4 te salt 1/2 C. pineapple (crushed) 


To the lime jello add the hot water and salt. 
Stir until jello is dissolved. When cool enough, 
put in refrigerator and chill until it begins to 
thicken. Then add the lemon juice, celery, pine- 
apple and fold in well. Pour into individual salad 
molds and return to refrigerator until firm. When 
ready to serve turn out on lettuce and top with 
Salad dressing. Serves 6 to 8 A good salad to 
serve with meats or a delightful party salad served 
with saltines. 


Mrse We Re Dean 
Cedar Rock Club 


Congealed Tomato Salad 


1 oan tomato juice Dash of cayenne pepper 
ae vinegar 1 small onion (grated) 

iT. sugar 1 envelope Ann Page gelatin 
1/2 te salt 2 Te cold water 


Heat tomato juice, vinegar, sugar, salt and 
cayenne pepper to boiling. Grate the onion and add 
to hot tomato juice. Stir in gelatin which has been 
dissolved in 2 T. cold water. Stir in green pepper 
or olives. Pour in molds and congeal. Makes about 


8 servingse 


Mrse Walter Fuller 
Gold Sand Club 


Pineapple and Carrot Salad 
l pkg. lemon jello - arge can crushed pineapple 
Equal amount of grated carrots 
Dissolve jello in 1 C. hot water. Then add 1 C, 
pineapple juice. When cool add your pineapple and 
carrots. When congealed serve on lettuce. 


Mrs. He K, Baker 


Pearce Club 153 


Salad Combinations 
(Comtimed) 
(Meat, Cheese and Ege ) 
1. Chopped meat with celery and cucumberse 
2. Stuffed eggs with green peppere 
3_ Cottage cheese with tomato or green peppere 
4. Fish as tuna, salmon, etc. and celery, or 
cabbage, hard cooked eggs, pickle, or stuffed 
olivese 
Yum Yum Salad 
2 T. Knox Gelatin (Dissolved in 1/2 C, cold water) 
ice of 1 lemon 
2 Ce crushed pinsapple 
1/2 Ce. water 
1 C. sugar 
Put on stove. let come to a boil. Pour over 
gelatin. When cool put in 1 coup grated cheese and 


pinch of salt, and 1 cup whipped cream. Put in ice 
box and chill. 


Dressing: 2T. each of finely chopped celery and 
green peppers,.and 1/2 C. mayonnaise. 


Mrse Willie Wilson 
Epsom Club 
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"All it takes is a piece of bread 
A bit of this and that 
To make a little spread." 


3 


Toasted Cheese and Tomato Sandwiches 


8 slices bread, buttered 2 1. chopped green peppers 


8 slices cheese 1/4 te. salt 
8 slices tomato 1/4 te paprika 
4 slices onion 4 T. salad dressing 


Arrange slices of bread on flat pan. Top with 
other ingredients in order named. Place in moderate 
oven until bread has toasted and cheese melted. 
Serve at once. 


Mrse George Fuller 
Gold Sand Club 


Golden Ham Sandwiches 


1 C. ground cooked ham S slices bread 
or canned meat) ere 
1/4 C. sweet pickle relish VE C. milk 
oT. catsup 2T. butter or margarine 


Combine ham, relish, and catsup. Spread betveen 
bread slices. Beat egg and add milk. Dip sand= 
wiches in egg mixture. Brown on both sides in 
butter or margarine. Serve hot. 


Mrs. Me Me Person 
Gold Sand Club 
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Hamburger Cheese Buns 


1 lb. ground beef 5 round buns 
3/4 t. salt 5 slices cheese (snappy) 
1/8 te pepper India relish(or piccalilli) 


Combine beef with salt and pepper and form into 
5 round flat cakes. Fry or broil on both sides un~ 
til browned. Split buns, toast and oover the lower 
half of each bun with a slice of cheese. Melt 
cheeses under low broiler heat, cover each with a 
hot hamburger, spread with relish and cover with 
the top half of bune Serves 5. Spread hamburger 
with mstard and omit cheese. 


Frosted Party Special 


6 hard~cooked eggs, chopped 

1 (4 oz.) oan pimientos, chopped 
1/2 te. salt 

6 IT. mayonnaise 

1/2 lb. ground cooked ham 

3 mede sweet pickles, chopped 

48 thin slices sandwich bread 

9 oZ- cream cheese 

5 T. cream 


Combine eggs, pimientos, 1/4 ¢- seltuandeomue 
mayonnaise. Mix thoroughly. Combine ham, pickles 
and remaining mayonnaise and mixe Out bread into 
round, spread 16 of these with egg mixture, top each 
with second round, spread with ham mixture, top 
with third rounde Press firmly together. Mix cheese, 
cream and remaining salt and beat until fluffy. 
Spread over tops and sides of sandwiches and chill 
2 to 3 hourse Top each sandwich with a slice of 
stuffed olive and small sprigs of parsley. Makes 
16 sandwiches. *Use watercress for parsley. 
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Conbination Spread for Sandwiches 


Grate 1 large seg aa - Chop 1/2 C. raisins 
Chop 1/2 C. mits 


Mix with mayomaise, add 1T. of lemon juice. 
This spread will keep for several weeks if packed 
in a fruit jar, and sealed, and placed in refrige- 
rator. The sandwich is more nourishing if bread 
is spread with butter or mayonnaise before filling 
is added. 


Mrs. Nolia W. Sykes 
Bunn Club 


Eeg and Cheese Triangles 


lL egg,~dash cayenne 1/2 Ce. grated aged cheese 
1/8 t. salt 7 3 slices sandwich bread 


Beat weg uitil-foamy, add cayenne, salt and 
cheese and heap on slices of bread. Place under 
broiler until lightly browned. Cut each diagnnally 
into 4 peecues* Serve on watercress or parsley. 
Makes 126 


Open-Faced Ham Surprise 


8 slices bread — 2 egg whites 
8 slices cooked ham 3/4 C. mayonnaise 
2 te prepared mstard 


Cover bread with ham slices. Beat egg whites un~ 
til stiff, fold in myomaise and mstard carefully. 
Cover ham with mixture and bake sandwiches in very 
hot oven (450 degrees F.) about 5 mimtes or until 
browned. Serve hot. Makes 8 sandwichese 
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Frosted Sandwich Loaf 


1 unsliced loaf sandwich bread 


Butter Lettuce 

Mayonnaise 9 oZe cream cheese 
Sliced tomatoes Milk 

Minced Ham Filling Parsley 


Remove all crust froma loaf of day-old bread. 
Cut 4 lengthwise slices about 1/2 inch thick and_ 
spread with butter. Place a slice ona platter, 
spread with mayonnaise, then cover with sliced 
peeled tomatoes. Spread another slice with 
mayonnaise and place it mayonnaise side down on 
tomatoes. Spread top of this slice with minced 
ham, cover with third slice of bread. Spread it 
with mayonnaise and cover with lettuce. Spread 
fourth slice of bread with mayonnaise side down 
on lettuce. Press firmly together. Soften cream 
cheese with milk, beat until fluffy and frost the 
outside of the loaf. Garnish with parsley. Chill 


at least 1 hour. Slice crosswise to serve. Serves 
Be 


Pimiento and Walmt Sandwiches 


1/2 C. chopped English walmt meats 
/2eC « chopped pimientos 

5 OZ- cream cheese 

1/e C. mayonnaise 

1/8 te salt 

Butter 

Brown or mit bread 


Mix walmit meats with pimientos, cream cheese, 
mayonnaise and salt. Spread between buttered 


slices of brown or mt bread. Makes about 12 
sandwiches. 
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Waffle Sandwiches 


1/2 C. cream cheese Bread 
1/2 C. ground boiled ham Butter 


Combine cream cheese and hame Slice bread thin, 
spread half with softened butter and remaining half 
with ham mixture. Put sandwiches together. Place 
@ ata time in hot waffle iron and bake until brown- 
@de Serve at once. Makes 8 sandwiches. 


Ham Rolls 


18 finger rolls 

Butter 

1/3 lbs boiled ham, ground 

S hard-cooked eggs, ground 
1/4 te. salt 

1 te ground onion 

2 IT. tomato catsup 

2 T. tart cooked salad dressing 


Split rolls and butter. Combine remaining in- 
gredients. Spread in rolls. Place rolls in paper 
bag and heat thoroughly. Makes 18 ham rolls. 


French Fried Sandwiches 


2 eges, slightly beaten 1/2 t. salt 
1/2 C. flour Dash pepper 
1 C. milk 


Prepare sandwiches as usual with cheese, meat 

or jam fillings. Combine eggs, flour, salt, pepper 
and milk. Beat until smooth. Dip sandwiches into 
ege batter and fry in hot deep fat (390 degrees F.) 
until brown or fry in skillet half filled with hot 
fat. *Dip sandwiches into beaten egg mixed with 1/2 
t. salt and 1/4 C. milk, instead of dipping in above 
egg batter. 
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Suggested Spreads for Potato Chips 


le Peamt butter, preferably the crunchy type. 

2. Peamt butter, brown sugar mixed with melted 
butter and shredded cocoamt. 

3. Gramlated sugar and cinnamon mixed with melted 
butter e 

4. Prepared cocoa~mix blended with melted bitter. 

5, Brown sugar mixed with melted butter and 
shredded cocoamte 


rrr rrrrrrr rr rrp rertrrr eet fits ts te tt et ee 
TIP TOP FOOD STORES 
Top Quality and Every Day Low Prices 
FANCY GROCERIES * FRESH MEATS 
FROZEN FOODS * POULTRY * SEA FOODS 
Henderson, Ne Co | Franklinton, Ne Ce 
Raleigh, Ne Ce 
SHEA Ga OIG a oid a doiaoigaai io ia 4ak 30) a Ik 
BEST 
Franklinton, Ne Ce 
Ice and Sentoadi‘iealer 
"Tf It Swims We Have It" 


We Guarantee to Satisfy All Women 
We Sell Everything 


We Appreciate Your Business 
Phone 325=1] 
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Sandwich Fillings 


Cream cheese softened with oranze marmalade is 
delicious ! 


Mince left-over ham. Add celery, pickle, hard= 
boiled eggs, (chopped fine) and mayonnaise. 


Mix a pound of grated yellow cheese and 1 small 
onion grated. Add 1/2 cup finely chopped sweet 
pickle, plenty of cayenne pepper and mayonnaise 
for proper consistency. 


Cheese butter and finely chopped mts. 


Thin peamt butter with hot milk to mike a paste 
that will spread easily. Add cream cheese. Spread 
on slices of white or whole wheat bread. 


Spread slices of white bread with paste made of 
finely chopped hard boiled eggs, chopped olives 
and boiled dressing. 


Chop crisp bacon and hard boiled egg. Mix with 
mayonnaise and spread on white or whole wheat 
bread. 


YWix ham, that has been put through food chopper, 
with mayonnaise and spread on white or whole wheat 
bread. Boiled dressing may be used instead of 
m@ayonnaise and pickle helps. 


Add finely chopped mts to either prunes, seeded 
raisins, dates or figs (or a combimtion of any 
of these), which have been put through a food 

choppere Moisten to paste with either orange or 


any fruit juice. 


Spread raisin bread with softened butter. Put 
together with fig, apple, peach, or orange marma~ 
lade. 


Mrs. M, Mo Person 
Gold Sand Club 
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"A Little Dab Makes All The Difference !" 


Barbecue Sauce 


1 qte water 1/2 lb. tutter 

ST, salt Onion (optional) 

3 T. black pepper 2 bottles catsup 

1 tT. red pepper l bottle Lea & Perrin Sauce 
1 T. sugar 1 oan tomato soup 


1 lemon sliced 


Fry onion in butter. Then put all ingredients 
in pote Boil l hour. Serve with barbecue. 


Mrs, H, fF, Fuller 
Popes Club 


Hollandaise Sauce 


(6 servings) 
1/2 C, melted butter 2 eee yolks (beaten) 
1/2 C. boiling water 1/4 t. "salt ! 
1T. lemon juice Cayenne pepper 


To the beaten egg yolk add the salt, butter and 
lemon juice. Stir well, adding the boiling water. 
Cook in top of double boiler. ‘Add cayenne to taste. 


Barbecue Sauce 


Ly/AICs catsup 2T. water 


3 T. vinegar 21. Worcestershire Sauces 
1-1/2 T. fat or salad oil 1/4 t. salt 

Add ingredients and bring to boil,stirring occa- 
sionally. Cook 3 min. Serve with meat or poultry. 


aars's M, Me Person 
162 Gold Sand Club 


Cranberry Sauce 


Cook cranberries until skins pope Strain and add 
@ oups sugar to 4 cups juice. Cook until flakes 
off spoon. Pour in mold and allowto coole 


Mrs. Elizabeth R. Lucius 
Assistant Home Agent 
Franklin County 


Chili Sauce 


2 qtse condensed tomatoes 
1 medium sized onion 
1 1b. hamburger 


Put hamburger into frying pan, stir and brown 
Slightly. Mix tomatoes and hamburger, and cook 
for about 1-1/2 hours, or until thick as you like 
to serve. When about half done add 2 T. chili 
powder, onion, salt and pepper to taste. This is 
delicious with hotdogs. 


Mrse Le F. Perry 
Pearce Club 


Wine Sauce for Molasses Pudding 


1 C. sugar U/ 28s butter 
l egg 1/2 C. wine 


Cream butter thoroughly, beat egg and add to 
butter and sugar, pour over wine and cook on top 
of stove, stirring until thick. 


Mrse Eo Ge Nelms 
Gold Sand Club 


Butter Sauce 


1/4 lbe butter 1 egg white or 1/2 C.whipped cream 
1/2 C. sugar Dash mtmeg 
Cream butter and sugar, whip in cream or egg whites 
until fluffy. Add mtmeg, serve on top of puddingse 
Mrse Ee Ge Nelms 
Gold Sand Club 163 





VEGETABLE. aul 
DISHES | 


(In Presto Cooker) 


Cabbage Onions a week 
Potatoes (white) Pork Chops” 
Carrots _ Salt to taste 


Put 1/4 C. water in pressure cooker. Place 
vegetables, meat, salt on rack in cookere Place co- 
ver on cooker. Allow steam to flow from vent pipe 
to release all air from cooker. Place indicator. 
Weight on vent pipe and cook 5 mimtes. Cool cooker 
at once, and remove vegetables to serving platter. 
Thicken broth and pour over vegetables and serve 


while hot. (Use enough vegetables to serve your 
family. ) 


Mrse We. W. MoClure 
Cedar Rock Club 
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Cheese Souffle in Tomato Cups 


6 large tomatoes 1/2 t. dry mstard 
2T. butter 1/2 t. salt 

1 te minced onion 1/4 t. pepper 

2T. flour LC. grated cheese 
1 C, milk (American Cheddar) 
2 eggs 1/4 C. water 


Hollow out tomatoes. Invert to drain. Melt 
butter or margarine, Add onion. Cook few mimtes 
slowly. Blend in flour. Cook over low heat 3 
mimites. Gradually add milk. Cook slowly umtil 
smooth, stirring constantly. Add mstard, salt and 
pepper. Add cheese. Beat eggs until thick and 
lemon colored. Fold in cheese mixture. Fill toma- 
toes. Place in greased baking dish. Add 1/4 C. 
water. Bake in moderate oven at 350 degrees F. 
for 45 mimtes. Serves 4 to 6, 


Mrs. Louis Debnam 
Burm Club 


Baked Macaroni and Cheese 


1/8 oz. pkge macaroni 1/2 te. salt 


5 Te. butter 1/8 t. pepper 
3 T. flour 1/2 lb. grated cheese 
2 Ce. milk 1 C. dry bread crumbs 


Cook macaroni in boiling salted water. Rinse and 
drain. Make white sauce of butter, flour, milk 
and seasonings. Add two-thirds of cheese; stir 
until melted. Pour over macaroni in greased baking 
dish. Sprinkle crumbs and remaining cheese over 
tope Bake in moderate oven (325 degrees F.) for 
30 mimtes. For tomato moaroni add 1-1/2 C. 
cooked tomatoes after half the macaroni is added. 


Mrs. Ollie Fisher 
Cedar Rock Club 
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Celery - eee fons fish 


3 T. shortening 2, minced parsley 
t/a Ce chopped onion ~ 1 I. lemon juice 
1/2 Ce chopped celery | 1/2 te salt 
2-1/2 Ce Egaeees bread cubes 1/3 te sage 

Fon MPa cate Oe BE 


Melt shortening in a skillet. Add onion and 
celery and saute until tender. Pour over toasted 
bread cubes. Add parsley, lemon juice, salt and 
sagee Add milk and mix well. Yield: Stuffing 
for one 4 to 5 pound fish. : 


Mrse Harold Steen 
Justice Club 


Stuffed Orange eet 


3 oranges | 3/4 C. cocoamt 
2 C,. creamed sweet potatoes 1/2 C. sugar 
3/4, C, chopped mts 1/4 te vanilla 


Cut oranges in half, take out orange pulp and 
scallop around the edze of the rind ‘with scissors. 
Mix potatoes, mts, cocoamt, sugar, and vanilla. 
Fill orange cups with mixture. Cook for 10. 
mimitese Then place on top of each cun V2 marsh= 
mollow and return to oven and brown. 


Lrse Mary Timberlake 
Young gsville Club 


Craamsd Tomatoes — 
egies tt ee Saree 


L pte canned or stewed tomatoes 

1 &, whole milk . 

2 i. butter lion 2.1 «sugar 
é tT. corn starch _, Dash of salt 


i x 
milX all together. Cook in double boilor, uncil 
thickened. Serve hot or cold. 


Mss ie) Be iheless 
Justice Club 
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Scalloped Sweet Potatoes With Apple 


5 méde sized potatoes 

4 mede sized apples (pared and cored) 
aa sugar 

1/2 t. salt 

o Ls butter 


Cook the sweet potatoes in boiling water until 
tender. Cool in skin. Cut the sweet potatoes 
and apples into slices. Place in alternate layers 
in a greased baking dishe Sprinkle each layer with 
suger and salt. Dot with butter. Adda little 
water, and bake for 35 or 40 mimtes or until the 
apples are soft, and the top layer is browne Serve 
in baking Gish. 


Mrs. T. E. Stallings 
Pilot Club 


Tomato Pudding 


Oo mede sized tomatoes 1 C. sugar 
LC. bread crumbs 1/4 lb. butter 


Peel and chop tomatoes. Add bread crumbs, 
(cold biscuit is fine), sugar, and butter. Stir 
well. Bake in hot oven. Stir once after the 
pudding starts baking. 


LOS e My, le Lamm 
Seven Paths Club 


Carrot Cutlets 


Mix together 1 C. mashed carrots, 2 Ce cold 
boiled rice, 1 well beaten egg, 1 T. minced onion, 
1 IT. chopped pimiento and 1/2 t. celery salt. 

Salt the carrots to taste. Form the mixture into 
balls and flatten them into the shape of cutlets. 
Dip in crumbs and saute in hot fat until brown. 
These may also be served with a creamy white sauce. 


Mrse J. Forrest House 


Sandy Creek Club 167 


Pars ley Carrots 


Scrape two bunches carrots; leave whole if small; 
quarter or cut in halves if large. Place in 
covered pan with 1 t. salt, 1/2 C. water and 2T. 
butter or margarine. Cover. Place in oven and 
bake 350 degrees F. for 1-1/2 hourse ‘hen cooked 
sprinkle with 2 T. chopped parsley or mint. 


Mrs. He Ke Bakor 
Pearce Club 


Barbecued Irish Potatoes 


2 lbs. Irish potatoes 1/2 C. vinegar 
Salt to taste 1/4 lb. butter 
1 T. red crushed pepper 


Dice potatoes and cook in salted water until ten- 
der. Drain off water. In another pan, cook butter, 
vinegar, and red pepper until butter is melted. Pour 
over potatoes. Set in oven and brown lightly. 


Mrse Ce De Strickland 
Pearce Club 


Dimer-in-a-Dish 
4 TI. shortening 1/4 t. pepper 
1 meds sized onion(chopped) 2 eggs 
2 green peppers, sliced 2C. fresh cut corn 
1 lbe hamburger meat 4 med. sized tomatoes 
1-1/2 te salt (sliced) 


1/208 dry bread crumbs 


Put shortening in skillet. Fry peppers and onions 
lightly 3 mimtes. Add meat and blend thoroughly. 
Add seasonings. Remove from stove. Stir in ees 
and mix well, Pit 1 C. of corn in baking dish, then 
half the msat mixture, a layer of sliced tomatoes. 
Repeat with second layer. Cover with crumbs. Dot 
generously with bits of butter. Bake ina moderate 
oven 55 mimtes. Ground ham may be substituted for 
the hamburger. 


Miss Margaret Alston 
168 Epsom Club 





Squash Croquettes 


1 qt. cooked squash 2 @fZgs 
1 onion L te sugar 


Empty quart of squash in colander so all the 
water will drip. Season to taste with salt and 
| pepper. Add sugar. Chip up onion fine, add 

eggs, take up with spoon, roll in sifted flour, 
fry in hot grease or lard. 


Mrs. H, R. Parrish 
Youngsville Club 


Glazed Sweet 
otatoes 


Boil medium size yellow potatoes until tender an 
soft. Peel, slice into quarters, and place in 
shallow dish. Adda very little water. Sprinkle 
on a bit of salt, spread with softened butter anda 
generous amount of light brown sugar. Bake in a mod- 
erate oven 20 or 25 mimtes, basting often. A bit 
of orange rind or orange juice improves this dish. 


Mrse a He Williams 
Justice Club 


Corn Pudding 
mC. corn Veter coer 
2 eggs 1 C, milk 
2 2. flour 1/2 t. salt 
1/2 C. sugar 1/8 te. pepper 


To corn add butter, sugar, flour, salt, pepper 
and eggs, mix well. Add milk, mix well. Pour in- 
to a buttered baking dish and bake in a moderate 
oven for about 45 mimtes or until firme 


Mrs. Re He Williams 
Justice Club 
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Five-Mimte Cabbage 


1-1/2 C. milk 3 T. melted butter 
1 qte shredded cabbage 2 T. flour 
Salt and pepper 


Heat milk and cook cabbage in it for two mimtes. 
Add blended fat and flour and seasoning. Cook 
rapidly 3 mimtes and stir constantly. 


Mrs. George Fuller 
Gold Sand Ciub 


Candied Sweet Potatoes 


3 baked sweet potatoes 1-1/2 T. butter or fat 


(Medium size) Spices, if desired (causes 
2/3 Ce white sugar potatoes to be dark) 
1/3 Ce water 


Remove skins from baked potatoes. Cut in halves 
or lengthwise. Place them ina greased shallow pan. 
Make a syrup by boiling sugar, water, and spices | 
(if desired) five mimtos. Pour syrupy over potatoes — 
and dot with butter. Bake until a delicate brow, 
basting occasionally with syrup. Serves sixe 


Broccoli 
RG RESOLD cr ral A BL 


Cook the big mass of flower buds that form first 
in the center of the broccoli plant. Out it with 
as mch stalk as is tender. Let stand in salty 
water a fow mimtes before cooking to help get oub 
insects and dirt. Cook with pork and season as you 
would cabbagee (Boil) 


Keep cutting clusters of buds as they form on 
Side branches of the plants. Be sure not to let 
any of the buds opene Use thom before they turn 
yellow, Jf well watered it will grow all summer 
and in the fall leaves from broccoli may be used 
&S are turnip greens or collards, 


Mrse H. K. Privette 
Pearce Club 
ty ®) 





Harvard Beets 


1 #2 can sliced or diced beets 
oT. sugar 

1/2 T. cornstarch 

1/2 t. salt 

$3 IT. vinegar 

1 T. margarine or butter 


Drain beets, measure 2/3 tu o/4 OC. juice. Mix 
together cornstarch, sugar, and salt in sauce pan. 
Add juice and vinegar. Cook, stirring constantly 
until sauce is clear and has thickened. Add 
margarine or butter and beets. Heat thoroughly, 
stirring cocasionally. 


Mrs. Sidney G. White 
Justice Club 


Sweet Potato Balls 


5 C. mashed sweet potato Salt & Pepper to taste 
3 T. butter Peamts or pecans(crushed) 


Have potatoes hot, cream with melted butter and 
season. Shape in small balls and roll in mts 
that have been crushed fine. Fut in oven to heat 
through and serve as a garnish for fowl. Yields 
8 to 10 servings. 


Mrse Sidney a. White 
Justice Club 


Potatoes Deluxe 


& Ce. mashed boiled sweet potatoes 
1/2 C. sugar 

1/2 C. mts 

1/2 C. raisins 

5 fT. butter 

Mix all together, put in baking dish, smooth over 
With marshmellows. Brown in ovon. 


lrse Bland Mitehell 
Youngsville Club 171 


Macaroni and Cheese 


1 box of macaroni 2T. mtter 
1/3 C. milk It. salt 
1/2 lbe cheese 1/4 te black pepper 


Boil macaroni in salted water tender. Drain. 
Pour boiling water over macaroni to remove surplus 
starche Place in a baking dish, add milk, butter, 
pepper to 1/2 of cheese chopped. Stir well and cut 
the remainder of cheese in strips on top of macaroni 
and bake until a delicate brown. 


Mrse Je Ae Thomas 
Centerville Club 


Honey Glazed Carrots 


Scrape 9 medium carrots. Cut lengthwise. Place 
in greased dish. Mix 3 T. honey, 3 T. melted butter, 
2 Te diced parsley, 1/2 t. grated orange rind, 1/4 te 
salte Pour over carrotse Cover dish. Cook in 
moderate oven (375 degrees F.) for 1-1/2 hourSe 


Mrs. Charlie Stallings 
Cedar Rock Club | 


Cream of lomato Soup 


4 C. tomatoes ay 1s ele bee 
1 slice onion 4 T. butter 
4 C. milk Salt and pepper 


First cook tomatoes and onion in covered pan until 
soft. Press through a seive. Keep hot until ready 
to add white sauce. Make a white sauce of butter, 
flour, milk and seasoning. When ready to serve, add 
hot tomato juice slowly to hot white sauce. Stir 


constantlye Serve at once with crisp crackers or 
croutons. 


Mrse Zollis Driver 
Royal-Flat Rock Club 
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Dried Beef Roulades 


1 C. well seasoned mashed potatoes 
8 slices dried beef 

1 egg 

1 C. grated cheese 


Place 2 1. potatoes on each slice beef. Roll up 
and fasten with toothpick, Beat egg. Dip each 
beef roll in egg. Roll in cheese. Place on 
broiler rack and broil until cheese is melted and 
slightly browned. 


Mrs. Me Me Person 
Gold Sand Club 


"Left-Overs" Souffle 


2 eggs 

1 C. creamed potatoes 

1 C. cooked rice 

1 ©. finely chopped ham or 
lL Co. grated cheese 

2T. finely chopped green pepper or 
1/8 Teaspoon black pepper 
Salt to taste 

1/2 C. sweet milk 

2/3 C. water 

1T. mtter 


In a mixing bowl beat well the eggs. Add the 
potatoes, rice, ham or cheese, green pepper or 
red pepper, black pepper, salt. Pour in sweet 
milk and water and mix well. Turn into a greased 
(preferably pyrex baking dish). Dot with butter 
and bake at 400 degrees F. until brown. Note: 

If the ham is used, use the chopped green pepper, 
but if the cheese is used omit the green pepper 
and use the red pepper. Left over potatoes, rice 
and ham are usually previously salted; so you will 
need about 1/4 teaspoon salt to take care of the 
eges and milk added. 


Mrse We Re Dean 


Rock Club 
Cedar oc 173 
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CAKES : 
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Biscuit, Cheese, 16 
Plain Flour, 15 
Cinnamon Toast, 8 
Corn Bread, 22 
Doughmts, 15 
Honey Twist, 18 
Hush Puppies, 22 
Muffins, All-Bran, 19, 20 
Applesauce, 19 
Breakfast, 20 
Corn Meal, 15, 22 
Eeonomy, 18 
Drop, el 
Plain, 19 
Pancakes, "Mix Your Own}? 17 
Breadcrumb, 21 
Sour Milk, 22 
Rolls, Buttermilk, 7, 9 
Dinner, 13 
hasy, 16 
LOG BOXS dit O pee ey eo eee 
Light Bread, 6 
Parker House, 10 
Potato, 12 
Quick, ll 
Speedy Wheat, 11 
Salt ising Bread, 6 
Spoon Bread, 12 
Stolen (Swedish Coffee Cake), 5 
Wert las ool? oo 
Wine Balls, 16 


Angel Food, 26, 48 
Applesauce, 37, 39, 41 
Birthday, 32 

Blackberry, 28 

Bonnie Brown Sugar Cake, 29 
Caramel, 30 

Chocolate Fudge Frosting, 31 
Chocolate, 25, 46, 38 

Cream, 35 

Cup Cakes, 38, 46 


Hevil*s Food, 30, 35, 38, 40, 25 
One=Iwo=fhree-Four Cake, 36, 33 
Prats oi, 26, 32, 37 
Feather, 29 

French, 40 

Fudge, 43 

Gingerbread, 27, 29 

Hot Milk, 27 

Hot Water Sponge, 33 
Ice Box, 48, 32 

My Favorite, 44 

Pound, 35, 45 

Spice, 44, 42 

Sponge, 36, 42 
Starlight, 47 - 
Standard, 43 

TworEgg, 23, 45 

rrince of Wales, 27 
Upside-Down, 36, 33, 47 
White Cake, 43 

White Fruit, 41 


CANDIES : 
Carmalized, 51 
Chocolate Fudge, 49 
Cocoa Fudge, 53 
Cocoamt Cream, 54 
Divinity Fudge, 53 
Mints, 51, 53, 54 
Seafoam Candy, 51, 52 
Peanut Butter, 52 
Penoche, 52 
Pralines, 49 


COOKIES : 
Black ‘VWalmt, 61 
Butter mt Balls, 58 
Butterscotch, 60 
Fruity, 59 
Ice Box, 58, 59 
Nut Chews, 59 
Nut Fingers, 59 
Peamt Butter, 58, 60, 61 
Sandys, 59 
Sugar, 61,57 | 175 


CUSTARDS : 





Baked, 64 

Boiled, 63 
Cocoamt, 64 
Frozen Lemon, 63 
Lemon Chiffon, 63 


DRESSINGS : 


DRINKS : 


Boiled Salad, 65 
Cooked Salad, 67 
French, 65 
Russian, 67 


Quick Chocolate, 70 
Cocoa Syrup, 70 

Cocoa For Two, 73 
Orange Flip, 72 
Funch, 69; 70," feta 
Lime Punch, 72 
Russian Tea, 71, 72 


EGG DISHES: 


LIC INGS : 


Eggs Creole, 76 

Eggs A la Surprise, 76 
Fluffy Egg Nests, 75 
Graduate's Delight, 76 


Brown Sugar, 80 

Caramel, 78, 80, 81 
Cocoanut, 82 

Chocolate, 77, 78, 79 
Gentleman's Favorite, 79 
log Cabin, 80 

Orange, 79, 82 

Pineapple, 81l 
Seven-Mimte, 71 


ICE CREAMS : 
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Ernit. 83 

Lemon Whip, 84 
Lime Sherbert, 83 
Vanilla, 83 


MEATS ¢ 


Barbecued Pork Loin Roast, 87 
Brunswick Stew, 92, 96, 97, 98 
Chicken, 88, 97, lol 

Chicken Pot Pie, 99 

Roast Chioken & Onion Dressing, 105 
Yellow Rice & Chicken, 89 
Creamed Chip Beef, 97 
Dumplings For Stew, 103 
Hamburgers, 91, 92, 96 

Ham Loaf, 104 

Baked Ham, 89, 102 

Browned Hash, 104 

Mackeral Hash, 94 

Liver Cakes, 100 

Meat Balls, 93 

Meat Loaf, 85, 87, 90, 91, 94, 96 
Salmon Croquettes, 87 

Salmon Loaf, 103 

Spanish Pork Chops, 103 

Pork Chops With Vegetables, 88 
Kraut Un Chops, 100 

Sausage Patties, 104 

Barbecued Spareribs, 105 

Baked Spareribs, 100 

Soybean Chili Con Carne, 102 
Steak & Potato Gravy, 92 

Swiss Steak, 90 

Meat Stew With Vegetables, 98 
Browned Beef Stew With Potato Frill, 95 
Beef Stew With Dumplings, 93 
Turkey Dressing, 88 


PICKLES : 


PIES : 


Bread & Butter, 111. 

Cucumber, 107, 109, 110 

Peach Parings Butter, 112 
Peach, 110 

Sliced Green Tomato, lll 
Spiced Beets, 112 

Watermelon Rind, 107, 108, 109 


Dried Apple, 120, 125 
Old Fashioned Brown Sugar, 130 177 


Butterscotch, 122 

Caramel, 123, 110 

Coooamt, 117, 119, 122, 127 
Cherry Roll, 124 

Chess, 123, 126, 129, 130 
Chocolate, 126 

Hot Water Pie Crust, 124 
Fruit Cream, 126 

Lemon Meringue, 117, 118, 120, 121, 128 
Meringue, 118 

Molasses, 124 

Pecan, 121, 122, 125, 127 
Pineapple Chiffon, 129 
Pumpkin, 1235 

Raisin, 125 


PRESERVES : 





Blackherry~Apple, 115 
Strawberry, 115 


PUDDINGS : 





Baked Apples, 153 

Baked Honey Pears, 133 
Banana Loaf, 134 

Candied Sweet Potatoes, 155 
Cocoamt Apple Betty, 1356 
Cherry Charlotte, 131 
Corn Pudding, 1355 

Date Pudding, 134 

Fruit Cobbler, 137 
Refrigerator Pudding, 1354 
Persimmon, 156 

Pineapple, 131, 133 


RELISHES : 


Chili Sauce, 140 
Cranberry-Orange, 140 
Pear, 141 

Pepper, 139, 140 
Tomato Catsup, 139 


SALADS : 
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Apple=-Cocoamt, 144 
Apple, & Raisin, 147, 151 
Candlestick, 149 

Carrot, 149 


Congealed, 148 

Molded Egg, 150 

Fruit, 145, 147, 151 
Gingerale, 143 

Golden, 149 

Hawaiian, 144 

Hgalth, 148 

Holiday, 150 

Leafy Vegetable, 144 
Perfdotion, 150 

Pineapple, 143, 146 151, 153 
Raw Salad, 146 

Salad Combinations, 152, 154 
Slaw, 149 

Congealed Tomto, 153 
Tropical Salad Delight, 153 
Vegetable, 145, 146 

Vitamin, 145 

Yum Yum, 154 

Waldorf, 148 


SANDWICHES : 
Toasted Tomato & Cheese, 155 
Egg & Cheese Triangles, 157 
Combination Spreads, 157 
Fremoh Fried Sandwiches, 159 
Frosted Party Special, 156 
Frosted Sandwich Loaf, 158 
Golden Ham, 155 
Ham Roll, 159 
Hawburger Cheese Buns, 156 
Open-Faced Ham Surprise, 157 
Pimiento & Walmt, 158 
Sandwich Fillings; 161 
Suggested Spreads for Potato Chips,160 
Waffle Sandwiches, 159 


SAUCES 





Barbeque, 162 
Butter, 163 
Chili, 163 
Cranberry, 163 
Hollandmise, 162 
Wine, 163 
179 


VEGETABLE DISHES: 
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Harvest Beets, 171 

Brocoli, 170 

Five-Mimite Cabbage, 170 

Carrot Cutlets, 167 

Honey Glazed Carrots, 172 

Parsley Carrots, 168 

Celery~Onion Stuffing For Fish,166 

Cheese Souffle in Tomato Cups, 165 

Corn Pudding, 169 

Dinner=In=A-Dish, 164, 168 

Dried Beef Roulades, 173 

Macaroni & Be hade 165, 172 

Potatoes: | 
Barbecued Irish Pot «5168 
Potatoes Deluxe, 171 
Scalloped Sweet Potatoes 
With Apples, 167 
Candied Sweet Potatoes,170 
Glazed Sweet Potatoes,169 
Sweet Potato Balls, 171 

Squash Croquettes, 169 

Stuffed Orange Cups, 166 

Cream of Tomato Soup, 172 — 

Creamed Tomatoes, 166 

Tomato Pudding, 167. 

Left-Over Souffle, 173 
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W. R. JOYNER 
Route 72, Louisburg, N.C. 
HEAVY AND FANCY GROCERIES 
ee 0 TEE EREE EEE RL ERE AEE RHA RAAKERE 
T. H. DICKENS, JR. 
Route #4, Louisburg, Ne Ce 


HEAVY AND FANCY GROCERIES 
ALSO NOTIONS 


SR OO GOGO GO OGIO IO GRIGG III Ia I aK kek akeak a 
H. T. EDWARDS 
Route #2, Louisburg, N. C. 


GENERAL MERCHANDISE 
GARAGE FERTILIZER 


Pe eS SSCS S SPL SSeS SS SSS SCSE SLES SSL SSE SSS PT tS tt SE tS SS SF 
MRS. C. B. EDENS 
Route #2, Louisburg, Ne C. 
GENERAL MERCHANDISE 


DRY GOODS and NOTIONS 
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This book must not 
be taken from the 
Library building. 





Ah 
Another 
Fine 
Bur-Mil 
Fabric! 





Every good homemaker knows the skill, workmanship 
and experience it takes to produce the many master- 
pieces of cooking. 


Like a highly-trained chef who has mastered the 
culinary art, the employees of Burlington Mills have 
the necessary know-how, experience and leadership to 
produce the high quality Bur-Mil products which are 
truly “Woven Into the Life of America.” 


VAMOCO PLANT 
FRANKLINTON, N. C. 


A Unit Of 


Bur ington Mills 


“‘Woven into the Life of America’ *® 
EXECUTIVES OFFICES: GREENSBORO, N. C. 








